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d Vertuous nf Joe. this books may c come 10 
$ your Noble goodnefle clothed in an old 
narpe or garment, yet doubtlefle { excel- 
P lent Madam ) itis tull cf many new ver- 
tues which wil ever admire and ſerve you;and though 
1t can adde nothing to your own rate and Uunparelleld 
knowledge,yet may at to thoſe noble good ones, which 
will endeavour 2 any {mall ſparke ot your imitation, 

bring ſuch a light as may make them ſhine with a 
2 Ereat deal of charity. I do not afſume to wy ſelte 
(though 1 am not altogether ignorant in ability to judg 
ofthele things) che full intention, ,and {cope of rhis 
whole work: tor it 1s true great Lad: y, that much of xt 
was a Manuſcript, which many yeares agone belonged 
to an honourable Counteffe, one ot the greateſt Glo- 
ries of our Kingdome , and were the Opinto1 ot che 
greateſt Phy1i3:1ans which then lived; which being now 
approved by one nor inferiour to any Ot the proteſhon 
I was the rather imboliined LO lend it ro your bleſſed 
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hand,knowing you to bea Miſtreſs ſo ful of hontrable 
Picty 8nd goodnes , that alchough this imperfeR offer 
may come unto you weak and diſable, yet your noble 
ver-tue will ſupport it, and make 1t ſo ſtrong inthe 
world,thatl doubt not but it ſhal do ſervice to all thoſe 
which will ſerye you, whileſt my ſelte and my poore 
prayers,ſhal to my laſt gaſp labour to attend you, 


The true admirer bf your 
Noble vertues. 


GERvaAce MARCHAM, 
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"ENGLISH HOUSEWIFE, 


| ConTal NING - 
4] AI the vertuous knowledges and ations both of mind 
- | and bedy,whech ought to, be in any compleat Heaſ= 

_ wy wije ot What degree or cg loever, 
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I the inward vertues of the mind which ought to bein 
: every Houf- wife, And fir it of ber Hover all Fuowledges 
both #2 Phyſick aud Surgery,with plain appreyed medi- 
"Cies: for health of the Houſe bold ; alſo the extraftion 
"of excullen z Oyles ft for thoſe purpoſes. 
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ROD Aving already in a ſummary briefnefſe 
© paſſ.dthraugh thoſe ourward parts of 
;| == - Hu»bandry which belong untothe per- 

$9 \ _ te& Husbandman,who is the Father and 
= DD Maſter ot the Family, ' and whoſe Of. 
| fice and imployments are ever for the 
mb part abroad,or removed :trom thehouſe as in the 
Wield or yard ; lr is now meet that we defcend mas 
- Yoige: ly a Mathog as we can, ro theoffice of our Eng? 
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The Engliſh Houſe-wifes. 


liſh Houſwefe,who is the mother andMiſtris of the f;- 
mily.,andhath her moſt generall imploymients within 
the houſe ;' where from the generall example ot her 
vertues,and the moſt-approved skil of her knowledges 
thoſe of her Family may both learn to ſerve God and 
fuſtainfſhan 1n that godly an 


inf _ 
required of every,true Chriſtian. + 


vainly accounted 
to the orginary 


Firft rhjen to fpeak of the ttiward vertnes of her mind, 
« Honfwife ſhe ought,above all things,to be of an upright and ſin- 
muſt be xc'+ C2re religian, & tn the: ſame both zealaus and conſtant, 
giving by her example, mn incitement and ſpur, unto all 
her family to perſue the fame ſteps,and to utter torth 
by the inſtruction of her life, thoſe vertuous fruits of 
good living, which ſhall be pleaſing beth to God and 
his creatures ; I doe not meane thar herein ſhe ſhould 
utter forth thervtolence of ſpirit which many of oft 
DUre )wo2cz do, drawing a Cotempt 
Liniftery, and chinking nothing law- 
fil bur the fantafies of their own inventions, uſurping 
co themſelyes a power of preaching and interpreting 
_ the holy word, towhich only they ought to be but hem 
rers and believers, or at the maſt but\modeft perſweY} Mt 
ders, this 15 not the office either of good Houſ-witeorſ 
good woman. Bur let our Engliſh Houſe-wite beea 
god! y,comſtant,and religiouswoman,learnifig from tk: 
worthy Preacher and her husband, ' thoſe;good exanyF] £ 
plez which ſhe-ſhal with all careful dil 
_ ciled amongſt her ſervants. | 
In which practiſe of hers, w 
tobe oblerved I leav e her to learne of them who 'ar#0n 
profeſſed Divines and have purpoſely written'of ti 
argument;only thus much will 1 ſay,which each onggete 


Experience will teach him to be truc , 


able'fort which is, 
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| Tao: nn HanſholdPhyſcbs 


tul the maſter and miſtris! ate ro: bring. up their ſer- 
n | vants in the daily exerciſes-of Religion toward God, 
r | the more faithful they ſhal- find them 1nall their buſi = 
s | nefles towards men, and procure Gods favour the 
4 | moreplentifully an all rhe houſhold: and therefore a: 
ſmall time morning and evening beſtowed in prayer s 
and other exerciſes of religion,wil prove no loſt time 
| || atthe weeks end. = | 
» | + Next unto this ſanctity and holines of lite {it is meet $46 mug ye 
it; Þ that our Engliſh Houſ-wifc be a woman of great mo» temperate, 
ll | deſty and temperance,as well inwardly as outwardly; 
th | inwardly, as in her behaviour and cariage towards her 
of | husband, wherein ſhe ſhall ſhun all violence of rage, 
nd | paſſion and humour,coveting leſs to dired& then to be 
1d | direted,appearing ever unto him pleaſan;amiable, 8& 
m | d&lightfu},and though occafion miſhaps, or the muſ-. 
government of his will may induce her ;to contrary 
thoughts, yet vertuouſly to ſuppreſs them, and with a 
mild {ufferance rather to cal him home from his error 
iden with the trength-of apger to abate the leaſt ſpark 
20D his evil,calling in her mind that evill-and: uncomely 
F lauzuage 15 deformed though uttered eventofervants, 
bur moſt monſtrous and ugly-whenie appears\before 
the preſence ofa husband:outwardly;as in hes appar» 
tell and dier, both which ſhe thal proportionaccording 
to the competency of her husbandseftate and calling 
| makinz her circle rather ſtraitthen Grge,tor iris a rule 
FJ ifwe extend to the uttermoſt,we take away increaſe,if 
we go a hair bredth beyond , we enter into conſump- 
Jtion:buc if we preſerve any part, we build ftrong torts 
wainft the adverſaries of fortune, provided that ſuch - 
preſervation be honeſt and conſcionable: tor as. laviſh 
:oi0digality is brutiſhy , 10; miſerable coverouſnefle is 
Y' 8 B 2 PE  helliſh, 
7. | 
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| Ocher Gar,.. he{{iſh, Let therfore the Huſ-wives garments be come: 
_ ly aad ficong made'aſwelto preſerve the health, as a- 
f rae tae pecto4, alrogether wichout _ garniſhes] 

or tne glvfle of {13ht colours,and as far trom che vani 

of new-anditanraſtick taſhions,as neer to the comely j 

miraton at modelt Marrons:let her diet be whol{ome 

and cleanly; prepared at due hours, and Cooke with 

Ofher Dice, Care and diligence, let it be.rather to ſatisfie nature;they 

nt IP our afte&ions, and aprer to kil hunger then revive ney 

appetites, lerit proceed more , from the proviſioa of 

her own yard, chen'the furniture of che Markets ; and 

ter it be rathcr eſteemed for the tamiliar acquaintance 

ſhe hath with ir, raen for che ſtrangenefſe and rariryir 

bringeth from other Countries. 

To conclude, our Englith Huſ-wite muſt be of chaft 

Her generall choughr, ftout courage, patient, untyred , watchfull, 

TT diligent, witty,pleaſant, conſtant in friendſhip, full of 

good 'Neighbour-hood, wiſe in Diſcourſe , but not 

frequent therem, ſharpe and quick of fpeech , bur.not 

bitrer or talkative, fecrerin her affaires, comftortableis 

« her:counſels,and generally skilful in the. worthy knows 

ledges which do belong to her Vocation, of all , of 

moſt whereot:I now in the enſutng diſcourſe, intend ro} 
{peak more largely. | 

To begin then with one of the moſt principal vertues 

which doth belong to our Englith Houſ-wite;you ſhal | eve 

underſtand, thar fith the preſervation and care of the] wo « 

tamily rouching their health and ſoundnefſe of body and 

fg confiſterh molt in the diligence:it is meet that ſhe hawYthe 

+ - * a phiſicall kind of knowledge, how to adminiſter manyſſbati 

| wholſome receipts or medicines for the good of that whi 

healchs,as wel to prevenc the firſt occaſion of licknellgſter 

as tO take away the effecs and evill of the fame , whiſk 
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2 Booke. F Houſbold Phyfich. 


it hach maade ſeaſure on the body. Indeed we muſt con- 
{eſſe that the depth and fecrers ot this moſt excellent 
Arcot Phiſicke, as tarre beyond the capacity of the 
moit skaltull woman, 2s lodging onely in che breſt of 
learned profeſſors, yer that our Houle-wife may trom 
them receive {ome ordinary rules & medicines which 
may availe tor the beuefit of her Faguly , as (in our 
mOon'experience)no _— at all co that wor- 
Art/ Neither 601 intend here to lead her minde 
with all-che Symprome$accidents, 8& effefts whic): go 
before or after every ficknefle,as chough I would have 
her to aſlume the name of a PraQtiuoner,but only re- 
hte unto her ſome approved medicines » and old do- 
@rines whuch have beengathercd together, by ewo cx- 
tellent and famous Phititians,and in a Manuſcript gi- 
yen tO @ greac worthy Count. fle of this Land , (tor Dr Burke 


«a 
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mine own knowledge) and delivercd by my common 
and ordinary expertence, for the curing of thoſe ordi- 
nary ficknefſes which daily perturb the health of men 
and women. | | 
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familiar and ordinary,asthe Ouoredran or daily ague, 
the Ter:14z or every other day ague, the Quartay or 
every third dayes ague, the Peſtilent, which keepeth 


=. 3 


the I wo other an {ris firs but 15-more dangerous and mortals. = 2.3K | 


dy | and la fly the accidental Fever,which proccedeth from 
av the receic of ſome, wound or other , paintull pertur- 
any bation of cc ſpirits. | There be ſundry other Fevers 
xt which comrmng from Conſlumpions; and other long 
\egwamued ſickneſles, do altogether ſurpaſſe our Huf- 
MEMIVeES Capacity. | 


© 


farte be zt from me , to attrabute this goodneſle unto Þr Bomeliugg : 


{ Firli chen to fpeak of Feavers or Agues,the Houſe- g+p | 
wife ſhall know chole kinds thereof; which are moſt pn; - 
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Firſt then for the *quotidea, ( whoſe fits alwayes 
laſt above twelve hours) you fhal rake a new laid egg, 
and op che crown you ſhall put over the whit! 
then fill up the ſhell with good Ayuev::e, and ftirit 

and the yolk very well together, and then as ſoone as 
you fee] your cold fir begin to come upon you, ſup up 
the egg, and either labour til you ſwear,or elle laying 
| | {tOre of cloachs upon you, put your ſelf ina 
1weat in your bed, 8& thus do while your fires continue 
| and for your drink let it be onely poſſer ale. 

Ofths fingle ' For a {ingle Tertian fever, or each other days ague, 

Teran. take a quart of poſſer ale, the curd being well drained 
from the ſame, and pat therunto a good handfull of 
D:ndilion,and then ſetring ir upon the fire, bolle it till 
a fourth pirebe confumed, then as ſo5n as your cold 
fir bzzinneth, drink a goo1 draught thereof, and then 
either labour till yon'{weat,or elle force your ſelf to 
{weat in your bed, but labour is much che better, provi 
ded thar you take not cold after ir, and thus do whilft 


| Ofthe quoti- 
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drink be pofſet ale thus boylel with the ſame heard, 
x - bf 272) EF 5r the accidentall Fever iyhich commeth by means 
tor the devi-of ſome dangerous wound received, although for the 
oe 00's moſk part it 1s an ill ſign, if ic be ſtrong and continuing 
| yer many tirtes ir-abaterh, and the party recovereth 
wen the woun#ts well readed and comforted with 


fo you ſhall ſee the fever waſt and diminiſh. 
For the Hettzque fever which is allo a very dang 


The Engliſh Houſe-wifes, = 2 Book, \ | 


your firs continue, and in all your fickneſſe let your: 


"oi —__ os PIG 
FF; 2.5 Si x 2- Ln Y 


-ſach foreriign balmes;and hor oyles as are mo fit to 
be applied to the member {o grieved or mjured:there-F- 
fore in this Fever you muſt reſpe& the wound fron 
whence the accident doth proceed,and as ir recoveretly 
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ficknefſe,you ſhall rake the, oyLof Violets, and mixe it 
with 2 good quantity of the owder of white Poppy 
ſeed finely ſearſt, ane therewith annoint the ſmall and 
reins of the parties back, evening and morning, and-1t 
- | will not onely give caſe t9 the Fever, but allo purge 
| | andcleanſe away the dry fcalings which is ingendred 
; | citherby this or any other fever whatſoever, 
| For any fever whatſoever, whoſe fir beginneth with a 
. | cold, Takea ſpoonfull anda halt of D7agor water, a 
ſpoonfull of Roſewater;a ſpoonful of running water, 
aſpoonfull of 4quavrte, and a ſpoontull of Vinegar, 
| | halfa ſpoonfull of Methridate or lefſe, and beate all 
£ | theſe well together , and let the party drink ir before 
1 | tus fir begin, | |" ang 
4 | © Itisco be underſiood,that all fevers of what kind ſo- 
n || .cver they be, and theſe infectious diſeaſes, as the Peſti- 
o | tence,'Plague, and Tuch like, are thoughtthe.inflamas 
i- 8 fon of the bloud,infinitly much ſubject co drought;ſo 
& | that, ſhould che party drink ſo much. as he defired, 
ar | fither could his body contain it, nor couldthe great 
abundance of drink do other chen weaken his omack., 
ns | {Wd bring his body to a certain deſtructien,,'., - .. / --/+;; 
he # © YVheriore,when any nan is fo overprefied with de- 
ng] firc of drink , you ſhall give him at convenient times 
«þ | Either poſſer ale made with cold herbs;as forcell, pur{- 


ith ln,Violet leaves, Lettice,Sp nec rs fuch like,orelſe 


to |- Julip made as hereatcer inthe pettilenr fever,or ſome 


| Almond milk :” and betwixt thoſe times, becaule the 
.vle of theſe drinks will grow weariſon and lothſome 
;to:the pacicnt,youſhal ſuffer him to gargl in his mouth 

mod wholfome beer or ale.,. which the patient beſt 
wh Keth,and having gargled it in his mouth,to ſpit it out 
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and then to take more,and thus todo as fc as he plea, 
ſeth,cil] his mouth be cooled *” provided, chat by ng 
meanes he ſuffer any of the drink to goe downe, and 
this wil much berter affwage the hear of his thirſt theg 
if he did drink;and when appetite defireth erink ts go 
OE: him cake cither his Julip or his almond 
milk. | | 

| To make a pultis to cure any ague-ſore, take elder 

Por any Sgne leavs and ſeech them 4n mulk till they be fott, then take 

| fore, chem up and ftrain them, and then boyle it againe 

| till itbe chick, and fo uſe tt to the ſore as occaſion 

ſhall ſerve. ___ "_ p - bays 

... © Forthe QuartainFever,or third day ague, which is 

'— qa of all Weers the longeſt laſting, and A. tines. dan. 

©... gerous Confumprions, black Jaundies, and ſuch like. 
mortal ficknetics'tollow it:you hal take Methridatg. 
2hd ſpread it upon 2 Lymon flice. cut of a reaſonably 
thicknefſe, and fo as the Lymon be covered with the 
Merhridate;then bind it to the pulſe of the ſicke mang 
werilt of his #tm/about ap hour before hus fit doth be. 
zi. ad chin let him go to his bed made warm, and. 
with hor cloaths laid uponhim, [et him try if hee can 
force hitnſelfro Fyeat, which it he. doe, then halfeay 
hour after he hath ſweat, he ſhall cake hot poſſer-ale 
brewed with a little Methridate- , and drinke a godd 
d4aughe thereof and'reſt till his fit be paſſed over: but 

\5'0 make cnc if do be hard to ſweat, then with the faid poſer. 

# col | \alfoyou ſhall mixea few bruiſed Anny-ſeeds, and 

S zt will bring ſweat upon him:and thus yeu ſhall do. 

every fit ll hey begin to-ceafe, or. that ſweat come 
naturally of its own accord,which is atrue and many. 
feſt gn that the fickneſfe detreaſerh, ". 
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" For the Peſtilent Fever which is a continnall fick+ 
xefle full of infe&ion and mortality, you ſhall cauſe 
the party firſt to be ler bloud if his ſtrength will bear 


&: then you ſhall give him cook Julips made of En- 


dite or Succory water,the firrop of Violets,cenfer ve 
of Barberries , and the juyce of Lymons well mixed 
and ſimboliz'd rogether. 

'Alſo you ſhal give him to drink Almond milk made 
with the decoRtion of coole hearbs, as violet leaves, 
firawberry leaves, french mallows,purſline, and*fuch 
bxc;and it the parties mouth ſhall through the heat of 
bis tomack or liver inflame or grow fore, you ſhall 
waſh it with the firrop of Mulberies;and that will not 
vnly heale zc,bur alſo ftrengthen his ftomack, (It as it 


S 


coſtive,. you ſhal give him a ſuppofirary made of ho- 
pey,boyld to the height of hardneſs, which you ſhall 
k a cooling a dropthereot, and foif you find it 
hard,you ſhal then know rhat the honey is boy!'d fuf- 


icntly: then pur ſalt ro it,and fo pur.it in water,and 


work.it into a roule in manner of a ſuppoſitary, and 


Kiminiſter ir, and it moſt aſcuredly-bringethno hurr, 


bureaſe to the party, of what age or ſtrengrh ſocver 


bebe: during his ſickneſs you ſhall keep him from all 


Yanner of ſtrong driaks,or hot {picer, and then there 
Bno doubt of has recovery. | 
To prelerve your body from the infeQion of the 
riſen upon the fire,and hath bin ſcummed, you ſhal pur 


Mt | elica, & of Cellan- 
&xe of each half a handiul, & bo 


then train the drink througha clean cloth, & diffolve 
Rerein a dram of thebeſt Hfe:bridate, as much 7 


iivle 


i molt common an this fickneſſe)che party ſhal grow - 


plague, you fhal rake aquart of old ale, & after ithath 


them welt thering .. 
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finely powdred aqd ſearſftand fix ſpoonful of 'Dy9gon 

water,then putt up in a cloſe glafſe; and every mor- 

ning faſting take five ſpoontul there, & after bite ang 

chaw in your mouth the dried root of Azgelics, or 

ſmel on a noſe-gay made of the tafſeld end of a hip 

rope,and they wil turely preſerve you from infeQion, 

For. infetion But if you be infeted with the plague, and feel the 

of the plague. flured fignes therof,as pain in the head, drought, bur- 

ning, weakne3 of fttomack,and ſuch like: Then you fhal 

takera dram of the beſt Methridate., and diffolve it in 

three or four ſpoonfull of Dragon water, 'and:imme- 

diatly drink it off, and then with hot cloaths or bricks 

made cxtream hot, and laid to the foles of your op 

If 


after you have been wrapt in woollencloaths,comp 
your ſelf to {weat , which if you do', keep your te 
- moderately therein ill the ſorebeginto riſe ; then to 
the ſame apply a live Pidgeon cur ntwo parts,orclfe 
a plaiſter made of the yolk of an Egg, Hony, hearb of 
grace chopr exceeding ſmall and wheat lower, which 
in very ſhort ſpace will not only ripen, but alfo break 
the ſame without any other inciſion; then after it hath 
run a day or two, you ſhall apply a plaiſter of Met 
lot unto. untill it be whole, 6 " 
For 'he Peſti= Take Fetherfew, Maleſelos, Scabiow, and Mu wort, 
lenet, of cach a like, bruiſe them and mix them with old ale, 
: and lerthe ſick drink thereof fixe ſpoonfull , and it 
"OY will expell the corruption. : 
# Pinother. , Take Yarrow, Tanpe, Fetherfew, of cach a handful, 
and bruiſe them well together, then let the ſick path 
' make water in the hearbs, chen ſtrain theaa , and git 
it the fick to drink, i LITE CH fie + 0 OR 
" Take of Sage; Rue, Brier leaves,or Elierleavues of cal 
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of white wine and pue thereto a little Ginger, anda 
h good ſpoontull of the beſt Treakle, and drink thereof 
ns | morning andevening, | | 
Take Smaledge, Mallowes,wormwood, and Rue, ſtamp How todraw q | 
ip em wel rogether, and fry them in oyle O/sve, till they to fny placs | 
be thick, plaiterwite apply'it ro the place where you you will, | 


he | would have it rife,and ler it Lye untillic break, thento h 

ir- | bcal ic up, rake the juyce of Smallage, Wheatflower, 8 i] 

1d | Milk and boyl chem to a pulcis, and apply ic morning ; 

in | andevening till it be whole. | '- A Cordiall for B 
ie. | | Take of Burrage, Langdebeef', and Calamzint, of each. any infe&ion- Þ 


+ | 2g00d handfull, of Harts tongue, Red mint Yiolets and. * be heart, 
er | Aarigold, of each half a handfull, boyl them in white 
6 wine or fair running water, then add a penny worth of 
ef | the beſt Saffroz, and as much Sugar, and boyl them. | 
to | over again well, chen ſtrain it into an earthen pot, and 
te | drink thereof morning andevening, to the quantity of | 
of ſeven ſpoonfulls, Againſt ego vi 7 
ich | Take Z:»ſeed and Lettece,and bruiſe it wel,then apply olenrfweacing |} 
ak | ttto the the ftomack,and remove it ance in four hours, For che heade- | 
th | For the Head-ach, you ſhal rake of Roſe-water,ot the 8k. F} 
tj- | Joyce of Camomil, of womans milk, of ſtrong wine vi- 
ar of each too ſpoonfull, mixe them together well 
rt. | pon. chafing diſh of coales: then take of a picce of a 
sf dry roſe cakc and ſteep ir therein, and as ſoon as ir 
[if hath drunk upthe liquor and is throughly hot, rake a 
couple of ſound Nutmegs,grated to powder and ftrow 
them upon the roſe-cake; then. breaking it into two 
ow. bind it on each fide, upon the temples of the 
ad, ſo let the party lye down to reft, and the paine ' 

will in a ſhort ſpace be taken from him. FoitheProvas | 
<f| - For Frenzie or inflamation of the calles of the brain,  **Y - | 
anfj you fhbal cauſe the juice of Bress to be with aSorrindge 
” ; EET. : {quirted 
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Ta provoke 


For the fwi- 


f {-- of the 


- whenſoever he calleth for drink , - you ſhal give him 


as much Lettice {od alſo dryed,and beaten to powder, 


' tity, till ir cometo atwcke ſalue , and then binde it to. 


ſquirted up into the patie'ts noſtrils, which 'wil purge 
and cleante his head exceedingly ; & then give him 
drink pofſet alc,in which Y7olet leaves and &etrece hath 
been boyled, and it will ſodainly bring him to a very 
temperate mildneſſe, and make the paſhon of Frentic 
forſakehim, _ | 

For the Lethargie or extream drow ſines, you ſhal by 
all violent meanes either by noiſe or other difturban- 
ces, force perforce keep the party from {leeping ; and 


SS ww m1 ST oo ©S ,.. 


white wine and 7ſop water of cach a little quantity mixt 
rogerher;and not ſuffer him to fleep above four hours 
in four and twenty, tilhe come to is former wakefuls 
nes , whith as ſoon as he have recovered, you fſhal theg 
forchwith purge hrs head with the juyce of Feers ſeuir- 
ted up into his noſtrils as it is before ſkewed, 

But if any of che family be troubled with too much 
watchfulnefle, ſo thatthey cannot by ary meanes take 
reſt, then to provoke the party to ſleep, you ſhall take, 
of Saffron a Dram drycd, and beaten ro powder , and 
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and twice as much white Poppy ſeed beaten allo to pows 
der,and mixe rheſe with womans milk nll ir be chicke 
ſalve, and then bind it to the remples of che head, and- 
it will ſoon cauſe the party to fleep ; and ler 1c lie on 
not above four houres, * 
For che ſwimnning or dizzing in rhe head , you ſhall 
take of Agnu cafes, of Broome wort, and of Camomile. 
drycd, of each two drammes mixt with the juyce of F. 
Ute, oylc of Roſes; and white wine, of each like quart, 
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the cemples of the head; and it will in ſhort; ſpace rake | 
away the gricfe, | GRE 4 ip 
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For the Apoplextie or palſie, the ſtrong ſent or ſmell 
of a Foxe i« excecding ſoveraigne, or to drinke every For,the pally, 
8 morning half a pint ot the decoRion of Lavendar,and 

to rub the head every morning and everung exceeding 

kard with a very clean courſe cloath, whereby the hu- 

gours inay be diſſolved and diſperſt into the outward 

p#rrs of che body : by all meanes for this infirmity 

keep your'teet ſate from cold orwet,and allo the nape 

pf your neck, for from thoſe parts 1t firſi getteth the 

rength of evill and unavoidable pains. | 4 
Fora cough or cold bur lately taken, you ſhal take a For anew . ; 

fpoontul of Sugar finely beaten and ſerft,& drop into 28 

got the beſt Aquavitz, untill all the Sugar be wet 

through,and can receive no more moyſure : then be- 

ng ready to lye down to reſt, take and ſwallow the 

(poontull of Sugar down, and ſo cover you warme in 

your bed, and it will ſoon break and difſolve the cold... We 

Bu if che cough be more old &inveterate, & mare in»! For an ply * 7 

yardly fixt to the lungs, take of the powder of Betto- <veh, | : 

oy,of the pouder of Carraway leeds, of the pouder of 

Shervit dried, of the pouder of Hounds tongue, and. of 

pepper finely beaten, of cach two drems,and minglin 

them wel with clarified hozy make an eleuary theroft 
Jaddrink ir morning and evening tor 9 days together; 
"I then rake of ſuwgar-canay courily beaten,an ounce of Le 
orgs finely peared & trimed, and cut 1 to very little 
{aall-flices,as much of 4nziſceds and Coriander ſeeds, 
hifanounce; mix af[l theſe rogether and keep them in 
\Yagaper in your pocket, and ever inthe day time when 
Jthe cough offendeth you,rake as much of this dredg as 
you can hold between your thumb and fingers & eat 
Jizad ir will give eaſe to your grief : and inthe night 

when the caygh taketh you,take of the juice of 1#c07 4p 
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 MOuth and it will give you caſe. 
| Although the falling-ſtcknes be feldome or never tq 
For the faling he cured, yet if che/party which is tronbled with the 
BE” ſame, wil but morning and evening, during the wane 
of the moone,or when the is in the ſign Yergo , eatthe 
berries of the hearb Aſterton, or beare the hearbs a- 
bout him next to his bare skin, it 15 Jikely he ſhal find 
much eaſe and fal very ſeldome,though this medecine 
be ſomewhat doubrfull. 

For the 1. For the falling evill rake,if it be a man,a female mole 
1.ng evil, 14 a woman a male mole, and take them in Horch, or 
clſe April, when they go to the Buck: Then dry it in 
an oven,& make powder of it whole as you take it out 
of the earth, then give the fick perſon of the powder to 
drink evening and morning for 9 or 10 daies together, 
To'take away deafnes,rake a gray Ee!e with a white 
belly, 8 put her into a ſweet earthen pot quick, & = 

the por very cloſe with an earthen cover,or ſome ſu 
hard ſubſtance: then dig a deep hole in a horſe dung- 
hill, and ſer it therein, and cover it with the dung,and 
folet it remain a fortnight , arid then take it out and 
Clear out the oil which will come of it, and drop «t w- 

ro the imperfe& eare,or both, it both be impertea, 
IF | To ſtay the flux of the Rhume, take Sage and dry it 
\ FortheRkum before the fire, and rub ir to powder: then take bay: 
. falt and dry it and beat it to powder, and take a Nute 


an Oyle ro 
help hearing. 


meg and grate it,and mixe rhem all rogether', and pit 


them 'in a long linnen bag, then heat it upon a ile 
' Kone and lay it to the nap eof the neck, bu: 
+ For a ſtinking breath, rake Oak buds when they ate 

"IS few budded out. & diftil them, then let the party ories 
Pat « Jinkng ved nine mornings, and nige evenings, \drin 
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as two*'good. Barley cornes , and letit melt in your 
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then forbear a. while, and after take it again. . a 
To make a vomit for a ſtrong ſinking breath, you A vomit for 


o | muſt take of Avtimoninm the weight of three Barley * Nene 
x | cornes, and beat it yery ſmall, and -mixe it with con- 
we | ferve of Roſes, and give the Parient te care inthe mor- 
ie | cing,chen ler him rake nine dayes rogether the juice of 
2 | Mints and Sage, then give him a gentle purgations and 
xd | lcthim uſe the juice of Miat and Sage longer. This me- 
| dicine mult be given inthe ſpring of the year,bur if the 
mfirmity come for want ot diſgeſtion in the tomack 77 
le | then take Hints, Marjoram,and VYVormwood, and chop I 
or | them {mall;and boy! them in Malmfie till it be thick, ' 
in 20d makea plaiſter of it,and lay it to the tomack. FortheTooth i 
ur | For the Tooth-ache,take a handful of Daſe-roots, and **" ; 
to | wafh them very clean, and dry them with a cloth, and 
r, | then ſtamp them: and when you have ſtamped them a 
te good whale, take the quantity ot halt a nutſhel full of > 4 
Pp Bay-ſalr,and firew it amongft the roots,and then when 
they are very well beaten, firain them through a clean . 
o- || cloth:then, grate ſome Catcham Aromatious,and mixe it 
1d d and {tiff with the juice of the roots, and when 
id | you have done ſo, put it into a quill, and ſnuffit up i1- 
n- | toyour noſ{e,and you ſhall nd cale. | 
Another for the-Tooth-ach,take ſmall Sage, Rue.ſmal Another, 
it Þ lage,Fetherfew, Worm-wood,and Mints, of each of them 
9-8 alfa handfull,then Kamp them wel all rogether, pur * 
it tyg thereto four drams of Y:zegar, and one dram of 
uh Bay ſat, with a penny worth of good Agua wite, ir 
le them well together, then put 1t berwcen two linnen 


JF clouts of the bignefle of your cheek, temples,and jaw, 
I wdquilt it in a manner of a courſe imbrodery:then fer -- 
| upon a chafing-diſh of coales,and as hor as you may 
«I aide it, lay it over the fide where the pains, and lay 
ds $ you 
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you down upon that ſide, and as it Co0les'warme' it's 
gam,orelſe have another:ready warm to lay on, 

» AM To make a drink to deſtroy any peatle or film inthe 

tary —q eye: take a goed handfull of Martgold plants, anda 

my *  handtullof Fennell,as much of May-weed , bear they 
together,then ſtrain them with a pint of beer, then piit 
it 1nco a pot,and ſtop it cloſe that the (irengrh may bot 
£0 Out;then let ihe offended party drink thereof wha. 
he is in bed, and lie of that ſide on which the pearl-is, 
and likewiſe drinke of it in the morning/nexc þ145 Lieart 
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when he is riſen © _ | 
c; For paine in + - FOr pains inthe eyes, take Milk when it comes new 
+hecyes, fromtheCow, and having (iled it into a clean veflell, 
cover it with 4 pewter diſh, and the next morning take 
off the diſh,and you ſhall lee a dew upor-the {me,aud 
with chat dewwaſh the paned eyes, & it wil eaſe them! 
For dim eyes For dim eyes, take VVormwood beaten with the gall 
i of a Bull,and tnen ftrain it,and annoint the eyes there: 
| with,and it will cleer them exceedingly, 
:. For force eyes;or bloud: fhotcen eyes 2 take the white 
of an egge bcaten © oyle, as much Roſc-water,and # 
much of the juyce of Houſ-leek, mixe them well t6s 
gether, then dip flat plcageants therein, and lay then 
{- upontte fore eyes, and as they dry,(o renew themis: 
_ gainand wet them;and thus do nll te eyes be well,” 
For watery eyes,take the juice of 1ffod:/h, Mirrhe,atld 
For watery Saffv0n, of each @ little, & mix it with twice fo my 
£65 white w#ze;then boyle ur over the fire then ſtrain it & 
waſh the eyes therewith,and it is a preſent help, 
_For a canket.or any ſore mouth : take Chervile add? Þ+ 
For a canker, beat it to a' ſalve with 91d Ale and 44um water , air! 
annvint the {ore cherewirh,andu will cuter, © {ae 


A ſwelled PE POR url» ce? ; and 
S—_ Forany ſwelling-in the mowth:take the-juyce ole _— 
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wood, Cammomed, and Sh:rmitt,and mixe them with ho- Re 
y,and bath the ſwelling therewith, and it wul cure ut. | 


& | Forthe Quizſie,or guizarcie, give the party to drihk For the quias 
1 _ Mouſeare tkeept in Ale or Beere, and look #67 © © 
n | where you ſee a Swine rub himſelf,and there upon the 
it | fame place 1ub a fleight Rone,and then with it fleighs 
t | ache ſwelling, and ut will cure it, EET » 
a. $.:1t you wou'd not be drunk, takerhe powder of Betos Agrinlt drun: 
s, | 19yand ,Coleworts mixt together;and eat it every Morn». — 
& © og faſting, as much as will lie-upen a {ixpence, andit. 

| | will preſerve a man from drunkennefle. ; = 
To quicken a mans wits, ſpirit and memory; let him To quickes 
the Langdebeef, which is gathered in Taze or [uly,and the wit. 
beating it in a clean morter ; Ler him drink the juyce 
"| __ with warm water, and hee ſhall finde rhe-be- 

"IF | $t+- 

Ka manberroubled withthe Kixgs Ewrl , let him Forthe Kings 
take the red Dock , and ferhe it in wine t!IÞ it be very Evil. : 
tnder , then ſtrain ic, and fo drink a good draught 
tizzeot, and he ſhall finde greateafe from the ſams: | 
epecially if he do continue the uſe thereof. 7 
| Take Frantinſmce, Doves dung, and Wheat: flowerof x gqgons wy 
z Jack an ounce, and mixerhem well with the white Of the particuler 


\ notiflevria: ERS 1s. iickneſies;and. 
aege, then plaiſterwite apply it where the pain is, + ernenenzane 


ETC 4] OW 3: 
OR Ce a 


| fhe oyl of Zilres if the head, bee annointed there head and che 
0 $Uuth, 15 g00d forany paintherein,/ i ond! on] paits oferevf;. 
z< F Fake Rew, and ſteeptit im Vinegar a day anda night, * CR 


F'% 2p being well bruiſed,then with the ſame-annoint 
Jhcadtwice or thricea day. - | * 23s" | 
Take the, white of an egg and bear it roo] , then Ferths heads = 
xd piero ir Roſerater, and the powder of 4labia ther, then HANEY ; 
acfizyc and dip it rherein ; and lay-it ro dietemples; ihe Noſe. 
#Fdrenew irtwo or threetimes a.day, 0m | 
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| /© draw our Take Aprimon) nd bruiſe i lat iſe applyj 
I-+ 5g '2ramony and bruiſe 1t,& plaiſter wiſe apply i 
| to —_— to the wound, and Her the praty drink the juyce.ot Be: : 
Ee; toxy,and ir will cxpell the boncs,and heal the wound, | ; 
my the falling Take the leaves of Agrymony,and boil them in hony; | * 
gs __— * ril{ ir be thick like a plaiſter, and then apply it tothe |} ,, 
| , | a 
| * wound of the head warm. | $ 


' The Squinan> Take a table-napkin, or any linnen cloath and wet i; 
| *%«' © ncoldwater, and when you. go to bed apply it to the i 
| {welling and lie upright;thus do three or four times in 
Io a-night cill the ſwelling waſte, | 1 
| Tho coorhake Take two or three Dock roots, and as many Dail 
22...” Totes, and boil them-in. water #lF they be ſoft, then 7 
take them ou: of the water, and boyl them well ove y 
agar in oy/e Odtve, then. ſirain them thorow a clean 4 
cleth, and annoint the pained tooth therewith,and keep Þ jy, 
your mouth cloſe, and ir will not onely take away od 
| :24:7+-- :-thee pain, but aiſo caſe any megrem or griete in the yo 
© ; Eead, [23 3Y:: 
| \. roy eh Take a ſawcer of ſtrong vinegar,8& two ſpoonſulso 14 
5 the powder of Roch-alom,a ſpoontul of white ſalr,audi 
| ipoonfu}l ofhony, ſeeth all theſe til] 1t be as thinness 
.:..;-, -Warer: chen purir into 2 clo'e- vial and keep it, and * 
-- - When occaſion ſerves waſh-your reethtterewith, with ge. 
a rough cloath and rub themfoundly, but nor to bleed 24, 
l ....i Take ſome of the green of the elder tree, or theapY 
bo L294 = ples of Oke trees, and with either of theſe rub the teat 
FW po * and gums,and'ir will looſen them. 10, as yon may take 
| rhem out, - DS -. "= 
$ Take Sage and alt, of each alike, and ſjamp than 1 
- Textthareyell rogerher, then bake it till it be hard, ane maltY oe 
| "%. "  afine powder thereof, then therewith rab the rea ae 
..”. . © evening and mornings aud it wall take away all yellow aye 
neſle, cu | WP | 
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-.2 Bogoke,  Heaſhold Phyſick. 's we 
- Firſt let them). bloud;then rake Harthors or 1wery,and For teeth hn 
| red pimpernel;and bruie them well together; "then-put 
| tcinto a linnencloth,and layirto the tecth, and it will 

faſten chem. | Fe 21163 EI 
| Take the juyce of Lovage. and drop it into the eare, For any ve- - | 
and itewillcure any venoine,and killany worme; care» gg 24; 
wig,or other vermine. . 7 £11 


| Taketwo ounces of Comrne,and beat it in a morter to For « finkis | 
©} fine pouder'; chen boyle-it in wine from a portell to'a Joie from . # 
'Y —__ 


quart, then drink thereot morning and evening as hot he ſtomach, 
25 you can ſuffer, or otherwiſe rake an ounce-of wild 

te, and being clean waſhed, .curar ſmall, and then 

potder it; then pat to it half an ounce of pepper in'fine 

powder, and as much Come, mix themvall well roge- 

ther,and boyl chem in a portel of whice Vine,cill half i 

be conſumed, and after meat (but nor before) uſeto " 
drink thereof hor, alſo once in the atcernoon, and-at 

your going to bed,and it will purge the/breath. 

, Take red Nettles,and burn chem co powder z then For Rinkins 
adde as much of the powder of pepper.and mixe them 2*ftrib, 
Well cogerher,and inuffe thereot up iato the noſe, and 


[1 « 


bus do divers i1mes a day. 


©} Sellandines,a haiGull of Hony ſuckles, a handfull of 
TY Woodbine leaves 8 flowers z then take a peniworth | 
1y Otgrains made into fine powder,aud boy! all very wel 
xy tae 0p0Is py toxt'a quart of the befÞ-life-hony-of 
My azerc 0d, and a pound of Roch Allom, ler atl bo 
Y We 5:4 | C 2 TS: toge 
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-* © rogether till it:c:me'to-@ ported, rhen ſtrain it and pur 
 irancoaccole veſſel), andtherewith drefſc-and annojnt 
the.ſores as occaſion ferves, it will calc any cankerg; 
Ulcer,and cleanſe any wound ; It is beſt to be mace at 
Tocledb. the 2 Take tho flowers and rodtes of Pamreſe clean Waſht - 
ves, in running water, then boyle themin fair:running wa. 
HeFn : eerthe:ipace of an houre,' then pur thereto a preny 
: . quantity of white Copperas,and then firain ll through 
alinnen cloth,and fo {et it Rand a white, and there-will 
a&-© ple appear upon the-warer,vith.that Oyle annoirt 
the 1ids-and the browes.of your eyes, and the temples | x 
of your head,and with the water wath your eyes, and fþ | 
_ | K1s-moſt ſoveraign, . 4; 'l 
; Another for 3! Take fifteen ſeeds of Gyneper, andas many Gromnel | | 
+ Ke bg)t, {oedes fire branchesiof Fenet,” bear them all roger! er, 
themboytrhem in a-pint of old Ale till three parts bee Þ 1; 
waſted ;* then. ſtrait into a glafle, and drop thereat | g 
three drops into cach eyeat night,and waſh your eyes | |. 


©. a i 


- every mortniag for the ſpace of fifteen days with yout | - 

wn water,andis.will clear any decayed fight whatlo. U , 

|  -.- a EDS EUs F.. 
Mp Jes Take red Snrles,and feeth them In faire water, and A 

| ; then gather the oyle that ariſcth thereof, and therewith Þ 


 annointyoureyes morning and evening. ha 
| Foi ſick eyes, Take a gallon ortwoot thedregges: of frong Ale, - 
99: .-: 4. and put thereto ahandiullor woot Comme, and vi 


"- 6-” mich ſalt andibendiſtillLitina Dimbeck,and the wata |, 

_ tis moſt precioustowalh eyes with, - iN 
-—— ; Take Cellandine, Rue,Chervile, Plantainand Anyſe,o! Nr 
0 [eachalikeandasmuchFendl act all the reftHhanelſ | 
| }themialiwell together; then [ex "ir fiatid two 'dajoy 1... 
-2odtwo wghts ; then Rraine it 'yety well and anon 4 | 
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t F your eyes morning and evening therewtth, | - "ol 
t | Take anegype, and roſt itextream hard, then take the Farce pin --þ 
t F white being very hor, and-lap in it as much white andwebin 

t | Copperas as a peale, & then violently train it through TY | 
x a fine cloath, then put a good drop thereof into the f 
t F eye, and ir is moſt {overaigne, , ev 
- iske rwo drams of prepared Tuſſia,of Sandragen A pender for | 


one dram, of Sugar 2 dram, bray them all well toge- _—_— 2 
i F - ther cil they be exceeding {maf,then take of the pouder ©) MEI 
l 8 &blow a lutke thereot inco the eye,and it i, ſoveraign, WT 
t | - Take of Red roſe leaves,of Smallage, ofMaiden hair, qater for the 
5 | Euſace, Endive,Succory, redFennel,Hil-wort,and Cel- exc © #| 
CF landine, of each half a quarter of 2 pound, waſh them 
' | clean,and lay them in ſteep in white wine a whole day, 
4 Y then difkitl them in an ordinary St), and the frrſtwa- 
| ter wil be like zold,the ſecond like {ilver,and the thud 
©} like balme,any of theſe is moſt precious tor ſore eyes, 
& hath recovered {ight loſt fer the ſpace of ten years, 


© ' having becn uſed bur four dayes | 


Þ 


 - Take the leaves of willow,and boil them wel in oyle,. To make haif: | 
9 F andcherewith anoint the place where you would have ** 899. | 
1 any hair to grow, whether upon head or beard, © 

Ny | Take Treacle water and hony, boil ahem} cogether,, 429ther4 

WY and wet 2 cloath therein, and lay where you would | 

le have hair ro grow, and it will come ſpecdily. 

02 


| - Take nincor ten egges,and roſt them very hard, then por a pimpled;- | 
PF put away the yolks, & bray rhe whites very ſmall with or red favey { 
three or four ounces of white Copperas till ic become ®* 

tw pertect oyntment,then with it.anoint the face mor- 

- ung I, —— ſpace " Ja "_—_ and more; 
"I Take the rynde oc Op, and boil or burnit,and ,... f 
} kt the fume oi ſmoake SG the mouth, and it will For $6: | 

"| tay any rhume falling trom the head, - . OM 

y TP C3 © Take | 


A 
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ſo che rhroar © of hony and botle them cogecher:and skim off the filth, 
then put thereto one ounce of ſmall Bayſ9zs, and flrain 
it well througha cloath and fo. drink 1t morning and 

E- evening. OY | 

[For « dange- _Take Aquautzte and ſalt and mixe it with trong old 

7ews.ceugi. ale and then beat it on the fire, and therewith waſh the 

ſoules of the feer when you go to-bed, 


gough vantity, and put them into a galton and a half of 
air water, and boyle them till they burſt, then ftraine 

it into aclean veſſel], and adde thereco aquarterne of 

fine Lycoras pouder, and two penny worth of gumme- 

Arahzk, then boile it over again and firain it, and 

| keepitin a (ſweet veſſel], and drink thereot morning 

| and evening. | 
Porte rgck, Take the beſt wort and ler it ſtand till it be yellow, 

|= © thenboylit,and after ler it coole,thea pur to it a littk 
quantity of barm and Saffron, and fo drink of it every 

morning and evening while it laſteth, otherwiſe take 

hore hewnd,wtolet leaves, and Iſop, ot each a good hand+ 

full, ſeeth chem in water,and put thereto a little Sugar 

Eicorare,and Sugarcauny after they4iave boyled a good 
while,chen rain it jrſto an earthen veſſel], and kt the 
fick drink thereof fixe ſpoontull at a time morning and 
evening; or latly,take the lunges of a Fox, and lay it 
in rofe water, or boyl it in roſe water; then take it gut 


it to pouder with S»gar candy, and -cat of this powder 
morning and eventing. : 7M 
| mh = BRL " To cafe painin the ſtomack, take Exdine, Mints, 
| the | nvely of each alike quantity, and fteep them in white wine 
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or hoarkenes * Take a pint of ruining water, and three ſpoontuls 


For the dry Take of clean whear ahd of clean Barly of cach alike 


 anddry itn ſome hor place without the ſun,then bear | 


{= * adayes ſpace; then ſtraining aud adding a” 
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2 Book. - Hoaſbold Phyſick. 23! 
little Ci124mon and pepper, give it to the ſick perſon to 

' drink;andif you adde thereto a lire of rhe pouder of 
Horſe-wint and calamint,it will comfort the Romack 


excecgingly, azd occalion ſwift and good digeſtion. 'For ſpit | 
For ſpitting of bloud,whether ir proceed of inward blood, | 


Le 


bruiſes,overſtraining,or tuch like;you ſhall rake ſome 93] 
pitch,and a little Spe/ma CetiFand mix it with old Ale EC 
and drink it, and it will ſtay the luxe of bloud : bur | 
if by means of the bruiſe any outward grief rcmaine; 
then you ſhall rake the hetb Brockelhemp,and frying i 
with (heepevrallow , lay it hot to the grieved place, . 
and it will take away rhe anguiſh, For vomlung, þ 
To ſtay the fluxe of vomiting take Forme-wood, and , | 
ſowr bread toſted of eacha like quantity,S beat then 
well in a morter;thervadro them asmuch of the juice 
of Hznts,and the juyce of plantain, aywell bring it to 
a thick ſalve:then fry them altogether in a frying pan, 
&when t 1s hot lay it plaiſterwiſe to the mouth ot the 
Komack; then let the party grink a little white Wine 
and cherwile water mixt together,and then fteep ſowe 
w1fted bread in very ſtrong vinegar; wrap'ititt a fine 
cloth, and ler the ſicke party ſmell thereto,and it will 
tay the exceſſe of vomiting, and both comfort and : | 
firengthen the Romack, $rugh To fores ond” | 
\ It you would compel one to vomir, take half '#povxr *o vom, 
full of ftone-crop , and -mixeit with three ſpooufull of 
whue winc,and give itto the party to drink, and itwill 
make him vomit preſently;bur do this feldom, and to | 
ſtrong bodies, tor otherwiſe it is dangerous; Fa etags | 
- For the 1/zara paſſio, rake of Poliponly an ounce, and DIY 
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Ramp it;then boyl itwith prunes and w7vlets in fennel 
water,or Anaiſeeds water; takethereof a good quat- 
$7 Uy; then irainem, nnd lerthe party every morning 
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..- _ andevening drinka gooddraught the: cot, -  _ 
Acutous, It the Bomnack berroubled with wind or other pain 
ofthe ſromack take Commune and beat it to Fouder, and mixe with is 

_—_ {>:, ,red YVine,and drink it. arnight when you go ro bed,dis 
| © .-- [versnights ragether;, - X 
For the 1lica Fake Brokelsme roots and leaves,and waſh them clear 
paike, and dry them in the Sun, ſo dry that you may make 
| pouder thereof;then take of the pouder a good quanz 
ticy,and the hike of Treakle,and purthem in a cup with 
a pretty quantizy'of-ſtrong o1d Alc,and ſtir them welt 
rogetherand drink thereot firſt and laſt, morning and 
evening, for the ſpace of three or four dayes; andik 
need.do require, uſe-the ſame 1D the brothes you doe 
cate, for it 15 very loveraign,., _ + | 
| For painin Take Harts-hcrn.9r {tory beaten to fine pouder, and 
| the breaſt, + as much Cyzamon mn pouder, mixethem with Vinegar; 
anddrinke thereof to rhe quantity of ſeven or c1ght- 
| ſpoonfu.s, x | 
The Mother; -, Take the water of Afouſeare, and drink thereof the 
$ quantity Of an gunce and a halt or two ounces, twice 
erthrice a day,or otherwiſe taxe a little Natmeg,a lut- 
tle C:ixamonaa little Cloves, a little Mace, and averys 
little G:zxger,and the flowers of Lavender, beat all un- 
..to a fine powder, and when the paſſion of the mother 
.: commetrh,rakea chaffingdiſh of good hot cvales, and 
bend the Paticnt forward, and caſt of the pouder into 
the Chaffingdiſh,lo as ſhe may receive the ſmoak both: 
| | in at her note and mouth,and it is a preſent cure, 
 Obſiru&ions* Againit obſtructions 1n the Liver,take Aniſceds, A« 
Wikke Liver, 92205 Burnet, Camomile, and the greater Cextuary, and 
 *boylthemin white wine witha litele honey, and drinke 
it every morning,and it will cure the obſtructions, and 


cleanſe the Liver from all imperjeRion, 
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Againft rhe-hear and inflammation of the Liver,take <img 

Endine dryed to pouder,and the: meale of Lupin ſeeds, Lives, 
mixeit with hozey, and the juyce of Yorme-wood,- 

make a cake thereof and eat it,and it will aflwage the 

great heat and inflammarion of.che Liver, and take a+ | 

yay the pimples and redneſſe of the face which pro- 

ceedeth trom the ſame, | 

- Toprevent a Plurifie a good while before it come, "= the Plus 

there-is no better way then to uſe much the exerciſe of * 

tinging-or to. ſtretch your arms upwardsſo as theyimay 

bear-the weight of your body, and ſo to ſwing your 

body up and down a good ſpace: but having caught a 

Plerife,and feeling the gripes, ſtirches,and pangs there- 

of, you ſhall preſently cauſe the party to be ler bloud, 

and then take the herb Althea or HoLylock and boyle it 

with Vinegar and Linſeed till is be thick plaiſter- wile, 

and then ſpread it upon” a plece of Allom Leather.and 

ay it to. the fide that is grieved,and it will Felp it, 


:Tokelp a ftirch in the fide or el{ewhere,take Doves AID oP 
tfag.red Roſe leaves,and pur them into'a og quilt 


then chroughly hear it upon a Chaffingdifſh of coals 
with vinegar ina platter : then lay i uponthe pained 
_ hot as may be ſuffered, and when it coolerh 
t it again. | 

.:For any extraorginary heat or inflammation in the Heati n the - 
Liver,take Barbartes and boyl them in clarified whay, Live.! 
anddrink them. and they will cure it. | 
"If you will make a Cord#al for a Conſumption, or any For the Con+ 
other weaknes:take a quart of runing water,a piece of '* ion. 
HMutton,and >_vote of Yeal and pur them with the wa- 

en take of Sorrel, wiolet leaVes,Spinage, 


Endrve, Succory, Sage, Hiſſop, of eacha good quanti- 
q {95 fhentake France and Zefinr, ang putthenaall vo 
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Cy 
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\, ſtrairithe yulkotan egg,and a littic Saffron thereingg; 
| ponies ouger, whole Mace, and a little white wine, 
to ſeeth chem a while together, and let the party drmy 
” To enach loud, whe thehearh Gepbaorde-pm 

| O taunch bioud, take t ro Joeprearas-purſe 
= a (if it may be gotten) diſtilled arthe Aporthecaries, a 
. drink an ounce thereof ar atime morning and evening, 


and it wil ſtay any flux of bloud natural or unnatural; 


bur it you cannot ger tte di{ti/led water, then boyles 

5 Fhandfullofthe herb with Cynamon,and a little ſugar; 
in Claret wine,and boy] it from a quart to a pint 

drinke it as oft as you pleaſe]: alſo if you but rud he 

herb between your hands, you ſhall ſee at will ſoote 

| make the bloud return, oY "71 On 

For the yel- For the Telow Tanndiſe,take wo gp——_ of the 

low laundife, beſt EnglifhSaffroz,dry it,and grind it to an exceeding 

fine pouder z then mixe it with the pap or a roſted up 

ple,and give it the diſeaſed party to ſwallow down iy 

the manner Of 2 pe/, and: dec thus divers mornings to 

gether;and without doubr, it is the moſt preſent cure 

that can be for the ſame, as hath been oftentimes pros 

vcd. EE oo | 

For theTellow Iaundiſe take primpernet and Chicks 

weed, ſtamp them and rain rhem inco poſler-ale, and 

let the party drink thereof morning and. evening. 1 

For the Yellow Iaundiſe which is deſperate & almol 

- - paſt cure:take ſheeps dung new made, and put 4t-ihtd 

3 cup of Beer or Ale,anicloſe the cup faſt, and if 

and ſo all night; -and.in the Morning rake a draught 

of the cleareſt of the drink, and give ir unto the ficle 


#8. 8 
4 


The Engliſh" Mouſt-wifes, 2Bodk 
' -> >the broth;and teeth them from 2 quart ro a-pint ; they. 
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| 


Hall, and cxrher boil ic in white Wine, or drinke-the 
_ thereof ſieply by it ſelt to the quantity of three ts , 
or tour {poonfull at a time,and it will cure the blacks 
Jannadifle. RY | Additions, t& 
\Take of Hyſop,Parſley, and Harrs-tongue, of cach a the diſcaſesof 
like quantizy, and fecth them in wort till chey be ſoft, the liver. 
then let it ſtand till it be cold, and then drinke thereof che 98, 

| and laſt, morning ang evening. Ls 
\ TakeFennel roets, &Parſley roors.of each a like, waſh for <a honey 
them clean, and pill off the upper barke,and caſt away 
the pitch wirhinzthen mince thera {mal,;then put them 
66 pints of water,and ſet them over the firezthen 

take figs and (hred them ſmal, take Lycoras & break 
«{ma),and pur chem to the herbs, and let all boyl very 

wel; then take Sorrel & amp ir,and put ir tothe reſt, 

and let it boil till Come part be waſted ; then take a 

ad quantity of hony,and pur to it, and boyl a while, 
_ ir from the fire, and clarifie it through a 

ſrainer into a glaſs veſſel,and ſtop ir very cloſe ; then 
zine che fick to drink thereof morning and evening, wg 
Take the Ralk of Saint Mary Garcick,and bura it, or ginonons 
hyir upon a hot tyle Rone untill ic be very dry , and coming of the 
wo bo : into pouder,and rub the ſore therewith til ——xaqas the 
$8De WAOICe - | | he : 
\Take wool into the Walkmill that commeth from 08" 
the cloth and flyeth about like Doun, and bear it into *  þ 
ppuder;then rake thereof and mix it with the white of © 
& e and-wheat flower, and ftamp them rogether : 

nlayitona linnen Cloth or Lint, and apply itto 
he bleeding Place,and it will ftaneh it, h 
{: If a man blexd andhave no preſent helpe, if the ——_ 

; $Y9t2nd be oa che foot, bind him about the ankle , if in plating. + « 
op {0c23, bind hian abou; the knee; inns > EE: 
W- - I Van { 
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blade him about the wriſt ; if it be on the arm bink 
him abour the brawn of .che arm, with a good lift, at 

the blood will preſently ftaunch, - + 4. ON 
Fora Such, Take good ftore of Cyzamon grated , aud put it int 
poſlet Ale very hor and drink it,and it is a-preſent cure, 
 ABachſfor the Takea gallon of running water;and pur tO it as myth 
Leprofie,  falras will make the water falt as the Sea water , then 

py boyl ita good while, an bathe the legs therein as ho 
. as may be ſuffered, « | 
Drop- Forthe Dropfie, take Agony caſts, Fennel, Afodill 
"IF azrk wal-wort , Lupius and Wormwood, of each a hands 
> Ful, and boy! them in a gallon of white Vine, untill ; 
fourth part be conſumed : then ſtrain-it, and drink 
morning and _— half a pinte thereof , and ir will 
cure the Dropſic ; bur you muſt be carctull that you 

take not Dafodtl tor Afjodil. STS Fg 
Paine ln th:3 For pain in the Splcen, take Agm caſts, Agrimony, 
Splcene, Aniſeea's Centuary the great, and Wormwood, of cachz 
handful, and þoil them 1n a gallon of whice wine, the 
rain it, and let the patient drink divers mornings to 

gether half a pint tkereof ; and at his uſuall meals ſet 

him neither drink Ale, Beer, nor VVine, but ſuch's 

hath had the bearb Tameris+ ſteeped inthe ſame, or 
for want of the heatb, let him drink out of a cup mac: 

of Tamorisk wood, and he fhall ſurely finde remedy, 
:Pain in the For any pain inthe fide, take Aſugwore and red Sage, 
Liver. and ery thets between two tile ſtones and then putit 
in-a bag,and lay it to your fide as hot as canbe indur's, 
* Forfaneſs - To help him that is exceeding far, purſic, and flidt 
.- and fhere breathed: rake hony claritied;and bread unleavened'at 
breaths -make:toafts of it, and dip the roaſts ig the clarified 
| hony, and eatthis divers Mornings with your meat, '” 
ake a Juwp of iron or ſteehand heat at red hor, 
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narty.t0 drink. 


Take Fennel feeds and the roots,boyl rhem in water, 
and afrer it is cleanfed;pur ro it honey, - and-give it, the 


party to dtink; then feerh the horbe in Oyle and Vine 


wgether,and-platfier-wile apply it tothe fide, 


ne, and thengive thewwinera the-figke *  Afdions 


ſes of 


$ pleen, - 
For ; ſtopping 
of the ſpleen, 


make an oyntment of the juyce of YYormwoogof Fine- the ſp'een. 


gur, Armentack YVaxeand Ole;mixe and melted tage-  * 
nethe ſide therewich, cither xin.the Sun, 


1 


and anno 
px before the fire. - 
;\ Take the:-powYer © 


thepatient. drink it lukewarm. 


-: Fake the jayce of Fenel mixt wi 


f Galingal, and mixe1t witht 
Jjuyce of Barrage, and let the offended party armkett 
mh {weet whine, 
{Take Roſemary 
feech chemin white Wane;or ſtrong Ale, and chen Jer 


th honey.and feeth 


them togcrier till ir be hard and then eat it evening and 


 Morbing,and zt wHl conſumeiche tatnefle. 17 


For the xd collick, which 15a diſeaſ& bath general 


adcruel, 


\. Diſeaſes of | 
he the heatt. , 


and Sage, of each an bandfull, and For paſſion- 
of the hearr, 
Fer Heart 


ſickneſs, 


For fatneſs 
abour the 


heart. 


For the wind 
there be a world/of remedies,yetnone moresFabics o7 


approved than this which-I will repeat; you-ſhall rake | 


_ 


Wutmeg ſowndand large , and dividen equally into 
| quarters:the firſt morning aſſoon as you.ſhalrife 


ata quarter therofzthe 24, morning eat wwo.quarters,, 


> 


ay} $g whileſt the Colich offendeth you's whole Natweg 


ba without any compoſition,a 
1} akatter ir, and yow ſhall finda moſbuaſpoakable 
(0 Pot which willarifetrom che Jame,, - +2 12 | 

| 41 0H 


faſbeyer at, hour:at 


For 


{| ind che third eate three-quarters, and the fourth mor- ,.,,. . 
Mg eate 2 whole 'Netmeps and fo havingmade your- 
Somack and taſte familiar therewith;eateevery mor- 
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30. The Engliſh Houfewifes, - -2 Book 
Nis Hadcol-/ For the wind Collick;take a good handfull of cle 
"E"4 wheat meal as it commeth fron the Mil;and ewo'e 

and 2 litcle wine-vinegar, 'and a hetle Aquevite, ang 

mingle them rogether cold,and make a cake of ir, aj 

bake it on a gridyton with a ſoft fire, and turn itofth 

and tend-it with blaſting of Aquavite with a feathes 

then lay it fomewhat higher then the pains , /rather 

: __ thenlower. | "-"M 
For theLad, For the Lask or extreme ſcouring of the belly, take 
the ſeedes of the Yood-roſe,or 'Bryer-roſe , beate it t9 

__ powder,and mixe a dram thereof withan ounce of the 

conſerve of Sloes, and eateit , and ir will in-a ſhort 

ſpace bind and makethe belly hard. | 

'  Fortheblogs For the Bloudy-fluxe, take a quart of red wine, af 
 ' &y flux,; * boy[therein a handful of ſhepheeras parſe, till the herh 
Bs be very ſoft: then ſtrain it,and adde thereto a quartet 
of an ounce of Cynamon, and as much of dryed Tar 

ners bark taken from the ouze,and both beaten to fine 
powderthen give the patty half a pinttherot to drink 

morning and evening,itbeing made very warm, andit 

++ 47 Wwillcurehim, _ © --* | "4 
To ftayalaik- To ftay a fore Lack, take Plantarn-water and Cyulh 
oz finely beaten,and the flowers of Pomgranates, and 

- boyle them well rogether ; then take Sugar, and the 

yolk of an egge,and make a caudell of ir, and give the 

grieved party it. = Be 7k 

"For the Flux,take Stags pizzell dried and grated, and YF* 


-- 


r F_ Fs 
. "v4 
ps BY; 
/ Ba We, - 


_ M6. a 


'2Book.Þ —HouſbouldPbyſith,.., 3r- 


wart of red wine,and a ſpoontul of Commen ſeed,boil Feradbw0gÞ 
Ko regecher uncll half be conſumed,taen take Knor- Hs; 
graſe 8 Sbepbeards purſezand Plantarn,and Rtamp them 
{everall, and then ſtrain them,and rake of che juyce of 

ach of them a good ſpoonfull, and put them ro the 
Wine, and ſo-ſeethe them again a little : then drink ir 

ke-warm , half overnight , and half the nexe morn- 
vg :and if ir fal out to be in VV inter,fo that you can- 
not get che hearbs,r hen take the water of them hearbs 
difiiled, of cach three ſpoontuls, and uſe it as before. | | 

For extream coſtiveneſſe, or binding in the body_ fo Fer coltirez Þ 
$4 man cavnort avoid his excrements, take Annuiceds, "_ : 
Fennicreet, Linſceds,and the pouder of Poynie:of each 
talte an ounce,and ooil them in a.quart of white wan ec, 
addrinke a good draught thereof, and it will make a 
nan goe to. the Roole orderly and at great eaſe, 

For wormes 1n the belly,cither of child or man,take For Wormeg,. 
Aloes Cibatrine,as much as half a hazel Nur,and wrap 
tin the pap of a roaſted Appſe,and fÞ ler the offended 
patty ſwallow it in the manner of a pill faſting in the 
wprning,or cls mixe it with three or four ſpeontuls of 
Muſcadine,and fo let the party drinke it,and it is a pre-. 
t.cure:Bur if the child be cither fo young,or the man 
aweak with fickgeffe,that you dare not adminiſter a- 
/ thing inwardly,then you ſhal diffolve yourAloes in; 

oyle of Savine, making it ſalve-1like thick,then plai- 
dEfowilcipread it uponSheeps leather,an4 lay it upon: 
BW navil & mouyh of the Stomack of the grieved par - 
HIS S ic wil give bin caſe;ſo wil alfo unſer leeks chopr 
4 {vali and frycd with {weete bucter,and then ina linnea 
oy #38 2ppy it hot to the navill of the grieved party, 

"| Takea quart of red wine,and pur to irthree yblks of 
345200 2 pcantworth Qulong-Peppar and Siingad 
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32 : = The Engliſh 'Wou wifes. ' 2. Book: 
'Addidens* boyl ir well; and drink it as hotas:can be: ſuffered; os 


| org ocrrogg otherwiſe;take an ounce of the inward bark of an oaky BY 
and guis, anda/peny-worth of long Pepper , andboylthem img | % 


| For chegret- pine and betrer of new Milk, and drink ithor firſt 


| To have rwo 


E fiirenefs, ftamp it, and mixe it with old ale,and drink thereot pt) 


$: 
7 # os 
3 


. 


+ 
4 
4 


reſt Lax, * ; . _ 
laft, morningand evening. Wp 


For the bloy- © Take an cgg,' and makea little hole inthe top , and' 


* 


dy flux, put our the white, then fill it up again with Aquavith, | g 


fiirring'the egg and Agquatuetiillitbe hatd , then lev 
the party cat the eggand it wil cure him:&r etherwile 
take 2 pune of red wine, and nine yolks of eps, and 
ewenty- pepper corns ſmall beaten, lerthem ſethe unnl 
© theybethick, then'take it off," and give the diſeaſed 


party to ext nine {poonfuls morning and evening... 


For an eaſe Take of Rue and Beets a like quanuty, bruite then 
la-k, , andtakethejuyce, mixeit wich clarified /hony , att 
boyl itin 'red wine, and drink it warm firſt and la 
moruing and evening.” ' OW 
Take Mercury, Stxkforle , and Malowes, and when 
&ools a day you Make pertage or broth with other herbs, let thele 
and no more, herbs:betore- named , have moſt ſtrengehin rhe po! 
rage, andcating thereon it will 'give-you two Rools' 

and no more. ny 5p - 

Take two ſpoonfuls of the juyce of Ivic leaves 
Ga belly. and drink it three times a day, and it will diffolve the: 


orwomb, hardneſlc.. | . 7 mt 
Take the bark..of the roors of- the Elder tree, and YaÞc 


- 


Apainft Co- 
good hearty draught, 


and itwilkppernhe belly. 


' the ſrop-D. Fake theKemels of theee Peach flones , and briiik 2 
hs of the them, tevgn. cores of cafe piſpper - and of fliced git Yin. 
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A the wing® Take the crummes of white bread , and ſicep iti p Þ Þ 
Wick. Milk with 44um, and adde Sugar unto it and eate Hh! 9 
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lather grofly-4pd purritinge 2 ſpoaptull of fack(which, 44! ns opt 
Kei2or ellewhine Vane, or firong Ales, anddrinke, 7 


a 


rot $i a-great lpoon;. then alt wo., ours after "7 and, 

ak, up and down if you.can; it otherwile,keepe pour, 
MWarmgand DEWALE, 1, a nt 1s FA 
"Take of Daiſies coemſren, Polnprcy,*6l the Oak and A, For thegupss, 
ot cach halt a handtull,cwo raots of Oſmund;boil;”*r 
wem.in ſtrong Ale and hony, and drunk thereof mor, 

wag, 2Q9nc, and night, and it will heal any reaſonable 


ure... Or otherwite take, of Smaage; Comfrey, ſets. 
aiPalipody, that grows on the ground like fearn,dats 
fes, and mores, of each alike, ſtamp them very: ſtnal, & 
Wlethem well in Barm,until it bethick like a poulis, 
d {o xcep itin a cloſe veflcll, and when you have oc- 
io2 to ule 1t,makc.it as hot as the party can. ſuffer ir 
&hy it to the place grieved, then with a truſfe;truſſe 
m up cloſe, ler him be caretul for iiraining of him - 
GE 8 in a few dates it will knit, during which cure, 
ge him to drink a draught of red wine, & put therein 
ped quantity of the flower of fetches, finely doulted 


7 


Ting 1 wx pai ir: | rus Zaſf an hour Wor: : 
rthe violent paine of the ſtone, makea poſſet of p...1. gown 
k and A AD off the curd, and te hand- Porghe Both 
Fiultof CammeZ lowers into the drink, then put it into 
Fagewrer por and let it ſtand upon hot.embers, ſo that 
Siimay diflolve*; , and then drink. it :as occaficn ſhall 
ene. Ocherwitc for this grief take the one of an Ox 
Tall. and drv it an Oven, .then bear itto pouder, 'and. 4nother; 
alfkc of it the quantity of a hafill-nuc witha draught of 
*8290d Alc or white'wine, _ - 4 ia ee. 
&& * For the Collick 2nd : take hawthorn bcrries, 
Uk Ry * 0 0 
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and on s 


Apouler fag 


the 


eollich 


and fons, 


Antler: 


FRSARGD ehe berries of (weer briars,8 aſhen keys;and dry them, 


| houres after; ad ro take of it at on? time the waight'l 


- . Other Phyſrians tor the ſtone take a quart of rhenilh 


-fo driak ir, keeping your {elt warm in your bed, and\y} 


* For tae J53c a the reynes,. tafe Ames, 


every oe ſeverally uncilt yon make thenr ineo pouder }| | 
then pur a lirtte quantity of every one of them rogerher, | » 
then 1t you think good, put to ir the poudet of Licory || - 
and Aniſeeds, rothe intent the party may the better 
take it.then put in a quantity of this pouder in a draught 
of white wine,and drink it faſting.Ocherwife you taay 
take Smallage-ſeed Parſtey,L5vage, Saxifrage, & broum- 
feed,of each one of them a little quantity, beat then 
ito a pouder, and wien you fzele a fir of cither of the 
diſcaſe;.car of chis powder a {po5o1ful art a'time cither 
in potcage, Orelſe inthe broth ofa chicken, and lo faft | + 


& * 
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"I. + 
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two or three houres after. k | c 

To mike a pouder for the colli-k and tone, takefe L 
nell, parſlty-ſeed, aniſeed, and carraway ſeed of cach the f 
wzght of: fix pznce. of grume! ſed, ſaxtit; rage ſeeds 6 
rote of Filgpenduts,and licorais, Of each the waights / 


ewelye pence,of galingall, fpikenard, and. Cinamon, of 
each the waizht of eight Pence, of Sees the waighrdfÞ f 
I 7.thillin3s.g02d waight, beat them all ro pouder and 
ſearce ir, which wil waizh inal 25 fillings & 6 pence 
This pouder is to be given in w:vee wine 2nd fugar uf 
che morning faſting, and fo to continue faſting two: 


tenn> pence or twelve pence. 


- 


or white wine,and riyo lemons, and pare the upper rind. 
thin, an] (lice chem into the wine, and as much white" 
ſoxp as the wiighe of a groat, and boyl them to a pint+ 
and pur thereto lugar according to your diſcretion, W 
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112 upo: y9ur back, 
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Maigdenbas r,Sparrowtengee,andPhil ipenduls,cach alike 


[e" . ; ws to"e | 
quantity, dry tin an oven, and then beatit to pouder, agg | 


q. 
£ 'and every morning drink half a ſpoonfull thereot with 
£1 
fe 
Fit 


A good draught ot white wine,and it'will help. 

.Forthe ſtone in the bladder, take a radiſh-root and For the ſtene | 
"{flir it crofle twice,chen put it into a pint of white wine i* ** badect | 
and op the veſlell exceeding cloſe : then let it tignd 


Ia o - ; : . R , 
i alone night, and the next morning drink ir off faſting, 

m | 40d chus do divers mornings together, and it will 

the help, "7. : , ; 5 
wr |  Forthe ftone inthe bladdcr,tae the kernels of ſloes, A peuder fer 
y the ſtone in 


36 | 4nd dry them cn a tile-ſtone, then beat chem to POU- the bladder, 
- || der,then take the roots of Alexander,parſly,pellitory, & © 
ta | felthock, of every of their roors a like quantity, ſerhe 
he | fem all in white wine, or elle in the broth of a young 
chicken: then ftrain them into a clean veſſe}l,and when 
you drink of 1t,put into it half a ſpoonfu!l of che pow- 
of der of ſloe kernels, Alloif you take the oyle of Scor- 
rod $190; -it 15 very gocd toznnvt the mermbers, and the 
tender parts of the Telly againſt the bladder, | | 
+ To make a bath tor the Kone, rake mallows, bolthock, gue ng 
and {lly rGots, and {anſeed,pellitory ol.the wall,and lethe tone, * 
. them in the broth of a ſhceps head, and bath the reins, 
| of the back therewith oftentimes, for it will open the 
ftraightneſſe of the water conguits, that the one may 
10 have ſue, and aſſwage the pain, and bring our the 
M0. $favell with the urine: but yet in more effect, when a. 
at. platſter 1s made and laid unto the reins and belly um- 
$ medzately after the bathing. 
M- To wake a water for the ſtone, take a gallon of crew , . 
J Milk ofa red Cow, and pur therein a handtull of pell- wn me 
”Y tory of the wall,and a handful of wild time.and a hands —=— * 
8 full of Saxi/fraze & a handtul of parſly, & rwo orthree 
y5 © mw. + 7 BY _ radiſh 
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let thetlie inthe mille a night, and in the mornig-pur 
the milk'with the hearbs into a fill, and-diſtill them 
with a moderate fire of charcole (uch or like:then wh6 
you are to uſe the water, take a &raught of rhenifh wine 
or white wine,and put into it five ſpoonfuls of the di. 
Rnaled water, and a little nutmeg-and ſugar fliced,and 
taen drink of it, the next day meddle not- with ir, bur 
the third day do as you did the firſt day,and ſo every o- 
B _  therday for a weekes ſpace. : 
| Difficuſey of . For the difficulty of urin, or hardneſſe ts make wa- 
CE -IT. ter,takeSmalaege,Dil, Any-ſeeds,andBurnetof each alike 
quantity, and' dry them and beat chem to fine powder 
| and drink half a ſpoonful thereof, with a good draught 
of white wine. | g 


every morning to drink a good draught of new ilk 
ard ſugar mixt together, and by all meanesto abſtan 
E trom-beer that is 01d, hard,and tarr,and from all meats 
ForÞphe iran: and fawces which are ſowr and ſharp. - : 
| '* *For the ſtrangullion, rake Saxsfrage, Folrpody, ofthe 
| Oak; the root: of -beanes, and a quantity of Rarfins, of 
every one three handfull or 'more, and then two gak 


# {lerpentary and maketherot a good quantity, Sc give 


$ the fick todrink' morning and evening a fpoonetull at 
= ——_—- SG. * 31 TFT 1 FEY 
| VFerpiffingia For theta that cannot | hold their water in the night 


% 


- Ale four or five times over, . 
For the rupture F burſenneſſe in men,take C omphry 


Les * F- 2nd. Ferzeoſmond, and beate them together ,- and 


-der,and give itto che paticat to drinke,cither in beer or 


radifh roors fliced anda quantity of Philipenazls rook, 


| Pants yrine "IF cheurine be hot and burning, che party ſhalriſe 


londs of good wine or elſe wine lees, and put it into 
bed. time, take K/ds hoof, and dry it, and beat it into pol 


yellow n 


4 
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"yellow wax, and Dears ſuet untill it come unto a ſalve, 
and then apply it unto the broken place and it w1l knit, 
n; alſo it ſhal be good tor the party to take Compbry 
roots, & roft them in hor embers as you roft wardens, 
and let the party cat them for ti cy are very foveraign 
for the ruptute eipecially being caten in a morning ta- 
ſting and by all mcanes lct him were a ſtrong tiuſle til 
it be whole. : 

Take Geats Clawes and burn them- in a new earthen Aaqdjijous rg 
pot to powder , then put ot the powder into broth or the diſeaſes of 

. | pottage,and eat it there: or otherwiſe takeRue, Parſly, rh ng a 

, | ardGromwel , and ſtamp them together, and mixe ur 

- | with wine and drink it, | 

Take Agnm cefim and Coſtoreum,and ſethe them toge- | | 

ther in wine, and Cripk thereot, alſo ſethe them in F2* him thac i 


yegar, and [ap it hot about the privy parts and it wall bs wm 


"+ d 


bo 
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4 Fe | 
a | Take Halnſey and butter,ar.d warm it, and walk the 2 ali 
, : p wr Fer the Gone: * 
s | 7cins of the back, whereupon you find pain, tEen take rea or thed- © | 
oyle of Mace and anroint the back therewuh, ding o: ſecd; Þ 


Firſt waſh tte rejces of the back with warm white | B 
For weakneſs,” i 


wine then annount all the back with the oyntment Cal- ja the , ack, * 


[ 

'Y & 

v | kd perfnanc:o, | .-. 
a | . Takea leg of beef a handfull of Fexmel roots, a hand- For heatiathy Wi 
ie | full of par / roots, two reots of cempbr3,one pound Of pyreameers | 
it | 7475 Of the Sun, apound of damask prauves, anda ting and 

| quarter of a pound of dates, pur all thete rogerher, and #!<recving 
2 {| Þoyle chem very ſoft with (ixe leaves of reep,fix leaves ©5 © n7 
& | 2 c4ary, twelve leaves of birtany of the wood,and a lit + 
jr | [harris rengue, when they are {od very ſoft,take them 
+ | to the ſarne broth again witr;a quarr of ſack, and a 
penny worth of large mace, and ol this drink at your 
pleajure, — = | 

ui | D 3 For 
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RES i may The 
| -— —_ For'the Hemeroides, which is a troubleſome and x 
EY fore grief, take of Dl, Dogge-fennell, and Politory of 
Spain, of cach half 2 handfull, and bear it in amocter 
, With Sheeps ſuer and black Soperill it come to a ſalve 
- anJ'then ptaiſterwile apply ir to the ſore , and tic will 
give the grict caſe. | 


For ths-Pifes or Hemeroides, take half a pint of ale, 
| For th: piles and a good quantity of pepper, and as much allom asz |} -. 
 ©hemewl ts. iy nur; boyl all this together till ir be as thick as bird- || . 
Iime or thicker, this done,rake the juyce of white vio- | | 

lerz,and the juyce of Houſleek , ani when it is almoſt 
cold, put in the jayce and ftrain rhem altogether, and | | 
with this oynrmcar aan2in; the fore place twice a day, | « 
Ocherwife for this grief rake Lead and grate- it ſmall, Þ 
oF and lay it upon the fores:orelfe take muskles dried and Þ þ 

| Forthefalling beat to pouder,and lay ic on the ſores | 

of che funi®- Tf a mans fundament fall do-vn through ſomecold F 
| Pet? - raken, or other cauſe, let it be forthwith put up agan: Þ 
then rake the pauder of Town-creſſe dryed, and ſtrew | 8 
it gently upo1 the fundamear, and annoint the reinesof | i 
.., theback with hony, and then abour it ſtreiw the pow-  h( 
| ditions” i der of Cammin and Calaſins mixt togetner,and eaſe will Ng 
| nhediſeaſes of Come thereby. | rt 
| theprivare * Take agreat handtull of orp7zs,and bruiſe them te- Þ it. 
P-chehems. Eweca your hands,ril itbe like a ſalve,and then lay chem | w 
xoids, - ' upon a cloath and bind them faſt to the fundament, he 
mein 26214 DO helpthe green ſickneſſe take a portle of white Þ 7 
+ >" wine ana handfull of Roſemary. a handtull of worm- | or 
" *". 2p904,an Quince of Cardus bexeding feed, and a dram of Þ and 
Cloves : all theſe muit be pur into che white wine 1na | bra 
:uz and covercd very cloſe, and-let it ſteep a day and as! 
a night before che party drink of it, then ſet her drink + ] 
ot it every morning and two houres before luppen fey 
4 | 
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ando take it for a fortnight, and ler her ſtir as much 
as ſhe can, the more the better, and as carly-as ſhe can, 
otherwiſe tor this ſicknetfe take Hyſope, Fennell, Pez: 
» | a-703a11, of theſe three one'good handtull, take two 
. | ounces of curraxts ſethe thele in a pint Ot fair water 
{| toa half, then train the Eearbs from the liquor, and 
put theretg two ounces of fine ſugar, and rwo ſpoon- 
tuls of white wine vinegar, ler the party drink every 
morning foure ſpoontuls thereof, and walke upon 
- | its | 

t | - Toincreaſe a womans milk, you ſhall boylin ſtrong To increaſe | 
| | poſſer ale good fore ofCelrorrs.and cauſe her to drink V0m%h5 mk, | 
, | every meal oft the fame: allo 1t ſhe uſe to eat boyled 
; | colworts with her meat, 1t will wondertully increaſe 
+ | her milk. 
d 


c 
*» 


To dry up womans mil{, take red ſage, and having Te dryup 
ſampr ir and rained the juyce from the ſame, adde "+ 
1: | thereunto as much wine vinegar, 2nd {tir them well to- 
v | gether, then warm it on a flatd1th , over a few coals 
ff | ſleep therein a ſheer of browne paper, then making a 
7- | hole in the midſt thereof tor the nipple of the breſt to 
il } go tbrough,cover al the breaſt over with the paper,and 
remove it as occaſion thall lerve, but be very caretull 
e- | itbe layd very hot to.Some are of opinion, that for a 
m | woman to milk her breaſts upon the earth, will cauſe . | 
her rodry, bur I refer ic totryal. 3" . © nog 
ie | To help womens {ore breaſts, when they are ſwelled A pultis for | 
;- | orelte inflamed, rake violet leaves aud-cut them (mal Treg _ 
of | and ſethe them milke or running water with wheate -<*- 
11] dran,or wheat bread crummes, then lay it rotke {ore ? 
nd } a hor as the party can indnre tt, | | HY 
Ita woman have a ſtrong and hard labour, rake ©. | 
{eur ſpoontulls of __ womans. mitke, and give child caring, | 
- 4 a 


- 
av "rs 
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ET WE it the Worm 2n to drink in her labous, 2nd ſhe ſhall be 


delivered preſently. 
| . | If a woman by miſchance have her chitde dead with- || 
Cv:1d dead in - : | h 
the woms: 1 her,ſhe (hall rake Drtrander, Felworr, and Penyroyatt,, || 
7 and ſtamp thein, and take ot each 2 ſponfull of the 
Juyce,and mix ic with old wine,and give it her to drink, }| * 
aad the thall ſoon be delivered without danger,, * | ® 
Apnef® wo To make a woman to conceive, let hereither drinke 
Concciyc, M1 © - . > ——_ an 
'«7wort ſteeped in wine , or elle the powder thercof 
Axed with wine, as ſhall beſt pleaſe her taſte, * th 
Addicions ts _ Take the powder of Corral finely'ground and eat, it cl 
womens infic- 11 a 1Car egge, and it will ſtay the flux. 
_ Againſt womens termes, maze a peſfary of the juyce o 
Ba. Bone, Of Mu2wort,or the warer that i: is ſodden in, and apply 


| McRA; flowcCise ©: gh - 
ir, bur if it be for the flux of the fluwers,take the juyce it 


ot Plaatagn and drink 1t1n red wine. bo 
| Take a Fementatios made of the water whetein the I t'* 
| Agaiaſt the leaves and flowers of Tatſor 15 ſodden, to drink up the IN| if 


0g erjx ſuperfluities of che matrix, it c!canſerh the encrance, o 
but chis herb would be gathercd ta harveſt ; 1t the wo- || 2 


man have pain in the Matrix, ſet on the fire water that p! 
- Amonmum hath been fo 'den in, and ot the decoction ws 


make a pefſary, and it will give caſe, 


E & gecceall Take twy or threc/egges, and they muſt bee neither ha 


| purgefor = Toft nor raw, bur beeween both, and then take burter F 
| woman i trhar ſalt never came in!, and put into the egges, aud ys 


Hand ſnp them off, and eat a piece of brown bread to them, 
E:: and drink a draught of ſmall Ale. ovy 


| ; Take the root of Ariftolochia rotunda and boy! it wil 
iver” k 03 thereof,and it hel Wey 
' Todeliver"the Wine and oyl,make a fomentation thereof,and 1t helps, bus, 


| dead birth. Take the buds and tender crops of By:ory and boyl 
a. themmbrothot portage, and let the woman eat there: 
=: -: of, iis ſoveraign, | 

WE a uae © Take 
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: Book, HouſbealdPhyſich, 41 
Take M, ug wort; Motherwort and/4 ents,the quantity of _—_ pay 
zhandfull 1n all, fethe them together in a pint of m@/m* proughrin 
ſand give her to drink thereot two or three ſpoon- bed & foo: 
fulls at a time and it will appeaſe her ſwooning. - - ach muck, 

Take Hembane ſtamped and mixt with vinegarand To provete 
apply it plaiſterw. ſe over all the torchead, and it will Qeep. | 
cauſe {leep. 

Take Sage:Smallage, Hallowes, and plantain, oteach ,_. c... 

20 handtul,beat them all wel in a mertar,then put unto brefts, 
them oatmeal and milk, and ſpread it- ona {inelinnen 
cloth an inch thick, and. lay ir ts the breaſt or breaſts:or 
otherwiſe take white bread Leaven and ſtrain it with 
cream, and pur therero two or three yolkes of egges 
ſalt oyle or 0y1 of Reſes, and pur it upon a {oft firerill 
tbe warm and ſo apply it zo.the breſt, | | 

For Morphew, whether it be white or black, take of per morphew 
the Litharge of gold a dram, of unwrought brimſtone of bot kings, 
yo drams,beat chemſinto find powder,then take of the 

oyle of Roſes and Swives greaſe of eachalike quantity, 
ad grind them alrogerher wich halt, a dram of cam- 
phire and a. lirtle vinegar, and anoint the fame there- 
with morning and evening, 

ro breed haire rake, Southern-wood and burn it t To breed hair: 
alhes, and mixe ir with common oyle , then annoint gf 
the bald place therewith morning and evening, and it 

will breed hair exceedingly, | : 
For the Gout, take Ariſtolochia-rotunda, Althea, Cet- For thegoury, 

toy, and the roors of wild Neep, and the roots of the 

wild dec& cut mpleces after the upper Rind isra Ken a 

wy, ot cach alike quantity, boyfe them all in running 


BY 


F vater call rhey be ſotr and thick: then ftamp them in a 


morter as {mal as may be,and pur thereto a litle quan- 
ty of chimney ſoot, and a pint or berer of new milk 


F 


OD 
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; The Envlfh Huſe-wifes ' 2 Bock: 
.. '6ofa Cow which'ss all one initifecofour, ” atd as much 
of rhe urine of a man that is faRing;and having ſtirve 
. t3emall well rogether, boyle them once again on the 
i re then 25 hot as the patty can ſuffer it apply it to the 
- grieved place, and it wilt give him eafe;” © -- 
Forthe ceiar;. | For the Soratiea rake 'of muſtard Teed a good hand. 
= full,and as much of white hony,and as much in'weith 
of hgs,and'crummes of white bread halte fo much 
then wuh ſtrong vinegar bear ir it ina mortar till 
'come unto a {alve, then apply at unto the gtieved plack 
and it will giye the grieved party caſe, 1o will ailo1 
plaiſter of oO xicro:2zm,if irb. continually warm upon 
the ſamec- ; | 
Forany pain Tohelp ail manner of ſwellings or aches, in what 
or ſwelling, or part of the body ſoever 1 be,or the ftingttig of any ve 


Ningingot  nomous beaſt as Adder, Szate, or ſuch hke:take Hare 
venobmvus 2 . 


_ . = 
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beans, Phound,Smallage, Porrets, {mall Hallowes, and wild tanſy 
of each alike quantity, aad bruife them or cur them 
1ma!l: then ſethe them alrogerher in a pan with milk, 
9:1tmeal, and as much Sheeps ſucr, or Deares fuct asa 
Hens egg, and let it boyl till ir be a thick plaiſtergha 


lay it upon 2 blew woollen cloath,and lay itto thegrict ul 


/ 


as hotas one can ſuffcr it. : I: 
! For any ſwelling in the legs or feet, take a good Þ 5. 
For ſwcl ings win add Trqap git. f 
;nwbe legs os Dandful of water Creſies, & [hread them Imal,and put F* 
feet, them in an earthen pot, and put thererothick Vine 
Lees, and wheat bran, and Sheeps fuct,of each of them 
2 like quantity, and ler them boy! together untill they 
be hick, then rake a linnen cloath, & bind it about the 
ſore & {wclling as hot as the party gricved can indure 
it, & letit temain on a wholenight 8 aday withoutz 
my removing, & when you take ir away,aay tO1t2 freſh N 5: 
plaiſter, hor, as before, and it will takeaway _— My 
P | 'S : 


£ pe MOEN "HaouſhouldPhyſech, 


CT ac 


ain and. {welling./ Ocher Chirurgions, for this griete 
ce hony and, beer. and, bear them togerher, and there- 
wich bath che [welling moraing and evening. 

To waſh any ſore oc Ulcer,take running water, and 
Jolearmoniack and Camphire, and boyl them rogorher, 
ind dip in a cloth,& lay ir to, the ſore as hot as may be 
ndured:al ſoP/aztatn water is good to kill the heat ot 
any ſore: or if you rake Woodbine leaves and brutſe 
them ſmall, it will heal a ſore; or if you-waih 2 ſore 
yich verjuyce, that hath been burnt or ſalded_, it1s a 
preſent 1 emedy, S21 Gry a3fe 

There be divers others which for this grief take the 


reen of Goole dung and boyl ir try freſly butrer,, rhen 
fraine zr very, cleane and uſe it, And Saet-ople and 
now water bcaten together wil cure any ſcald or bur- 


A water t© 
wafh a ere 
with, 


A palrjs for 5 
ſorc, 


To cure any old fore how grievous ſoever it beztake p,. an, 419 
ofnew milk three quares, & a good handtul of Flaxtais fore 


and [et it boyl till a pint be conſunee: then adde three 
qunces of aom made in powder, and an ounce and a 
half of white Szgarcandy powdered. Alfo then ler it 


| boy a little till it have hard Card, then firain it, with 
ts warm wath the VIcer, 2nd a!l the member abour 
{it:thendry it, and l1y.upon the Vicer Vaguentum Bu- 


fon ſpread oa lint, 2nd your diminium plaifter over 
it, for this firenZinaech and killeth rhe irch: bur if yoo 
find this is not 1harp enoughthen rake of: milk a quart 
dom in-powder two Ounces, yanegar a{poonfull, when 
the milk doth ſcech, put jnche 479mn;aud vinegar:then 
take off the cur?, and ule the reſt as: was betore-ſaid, 
and It wall cure it, / | 

'For {cabs or itch rake #nguenturm Papalion,8 there- 


rong 


F--+ 9 
4 


$3 v . ae For an ſcabs 
wh annoint the party and it wil help;buiif ic be more oc inch, we 


SS 
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ſtrong and rank, take an ounce of Nerve ole; and thies 
penny-worth of quick{ilver, ard bear and work they 
together,until you feethar affuredly the quick- ſilver; 
killed,then ler the party annoint -therewuh the palme; 
of his hands, the boughs at hiselbowes, his arm-yig 
and hams, and it will cure atl-his body. 
For the jepre- To cure tae eprofie take thejuyce of Colworts, ang 
We, mixcit with 44om and ftiong ale,and annoint the Le. 
per therewith morning and evening, and ut will cleank 
him wonderjully,eſpectally it he be purged firſt, and 
To take awsy Dave ſome part of his corrupt bloud taken away, 
pimples. To take away'either pimples from the face,or anys- 
ther part of the body,take Vergin wax and Spermacy 
tz,of each alike quenuty, and boyl them togecher and 
dip 1n a fine linen cloath, and as it cooles dip it well df 
both ſide, then lay it upon another fair cloath upon4 
table,and then fold up a cloth in your hands, and allt 
{light ir with thecloath,thentake as much as wil covet 
Privi: pares The grieved place. | ent " "9p 
burnt, It any man have his privy parts burnt, take the aſhs 
of a fine linnen cloath in good quantity, and pur itinto 
the former oyle of egges,and annoint the ſore member 
therewith,and it wal cure ut, | 
For any burning,rake fixe new layd 'egges and roaſt 
them very hard,and take our the yolkes thereof, & pit 
them into an earthen por,and ſer it oven the fire onhot 
embers, and:then whilR the egges look black, fiir then 
with a lice till they come to anoyle, which oyle rake 
_ clarifie, and par-ic into a þ'aſſe by it ſelf, and therewi 
annointthe burning,and i will cure ar. | a 
For any ſcalding wich hot water oyle or otherwiſe, my 
take good cream,and fer it on the fire, 8 pur into it the 4 
green which growes one'a ore wal, tiKe alfo Ja | 8 
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Por any ſcal- 


ear away | 
d fleſh, 
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dad fleſh. wit 


f Jo make a watetito keal all manner of wounds; you, A water - . 
hall take 7vph wort lowers, leaves and:roots;: arid in 3 28D 


Mgch or April, whemthe: flowers ave atthebeſf},diftil””” 
then with that water bath che-vound, and lay a linnen 
Nel therewith inthe wound, and1t will heal it; | 
49 heal any woundor cutin any fleſh or partot' the Tohale any 
body; Firft at:iribe fir-to boxſticchr,ftiechae upendichen wounds . 
ke /oaguentam aurum.: andliyticuponias pleagantof 
lntas big as the wound, & then over-it lap-adinetnrmm: 
paiſter. madeotSalleroyl and red-lead,and fodretle ir 
pit] 8leait once in four-and tweaty houres,,. bur ifit bee a 
ploy wound;::a5! feme-thrafiin the body er other 
en {[3embers,then;you ſhall rake Ba/ſamumicephalirumand 
3;[rmingiic 02a chafing dith; of coales; dip:the tent 
vidIRcoand to put it intorbewound, then lay your plais 
got d/minrum over ttand dothus atleaſt once a day 
& PMil4tbe whole, 7 6h nn og ng ors one, 
the $oilSfa mans finews be cut or ſhrunk; he hall-gotg For facws euj; 
an $&oote of the wild neepe which is like woodbine, © i9m%s 
6) bf | and 
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and.makea hole inthe nudft of the roer, then: Srety 

wel again that no-ayr go out noringnor. rainnor ochey 
moy tture;'thus letit abide 2 day and anight, thengy 

and open it,and you ſhall find theretn a certain Jiquay 

i; , - thenceake'our the liquor and, pus it into a clean; glaſſe 
. : andidorhus:every day whileſt you fmd any moy ſtun 
inthe hole;and this mutt enely bedone in the monty 

of April and May: then annount the ſore therewiths: 
gainſtthe fire; then wer a linnen cloath in the ſamely 

:-» quor, and lapdeaboutrhe ſore, and the. vggrate wil {gay 
beperoeivedi”i { 5& 
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To break any To breakiany Tmpoſthume; and to Tipe it-onely, take 
impoſttume 1c green #clfet plaiſter; and lay ir thereunco; andit 
is tufficient. + © +24, hl 
Two general \Take Planters water; Or Sallet le and running wir 
3nfirmitizs ofter beaten together, and therewith annoint - the ſore 
Surgery, andigj;ch 4: feather. till the fire be raken our, thentake he 
firſt of bur. et gee p. beat | thei te which dos 
nings & fcat-Whitre ot egazes , and at TEM TO OYIC, WHICH 
ding. Take Hare skinne andelip the hair tnro rhe oyle,. ani 
ou herobng make it as thick as y ou may fpread it upon a fice ling 
with either | Cloach; and fo'lay ir _ the ory; _—_— = 
1quor or warill-ir b&t whole and 1 any rite UPOrIt EH, - CUpE 
- an away withyour.hears,and it it be not pertealy whole, 
; then rake a little ot the oynement and lay- it unto the 
i {ame place again : ' otherwiſe take halte a buſhelld 
[ Glovers fhreads of alt ſores, and ſomuch ef rung; 
; waters ſhall-be thought 'convenienr"to ſethe then 
and pur thereto '@ quartey Of a pound ot Barrows 
greaſe,and then:rakc halt 2 buſhel of the doune of Ci# 
| tailes;and boyl them alcogerher, - continually fir 
ſ them, untill they be fodden that they-ma y be Rrailhl 
"+44. 2 imoran earthen por Or glaſſe, and wath u annc ney 
- 4M an 
i Ti 
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{Orel(c rake Coprefoli;, Houſtare, ground; Foy, and 
Benrdar:g of the reddeft or the yelloweſt apd fry chem 
with 2fay-butter alrogerher untill it be brown, then 
frain it chrough a clean cloati, and annoint the {ore - 


+Take the middle rind of the Elm troeand lay it two. For burnings 
arahree hours in fair unniog war rill-ic waxe ropy % ae tiers” 
hke glew, andchen annoint the fore therewith : Or 0- as 
therwiſe, take ſheep3 tallow and theeps dung;and mixe 

| them rogerher till they come to a talve, and then apply 

'itto the ſore, | pe! 

Toke Plantine leaves, daiſie leavesthe green. batk of —— 
Elders, and green Germaunders, ſtarnp them altogether . 
with freth butrer or wita oyle, then firain it through 

#linnen cloath,and with a feather annoint the ſore ull 

tbe whole. Flt iy it | 

Take of the 9y/e ol;ye a pint, Turpentine a-poundgun- 

wrought wax half a pound, Roſen a quarter of a pound 

keeps ſuer rwo pound, then rake of Orpents,Smallage, 

Razwort, Plantine, and Sicklewort, of each a 2004 
hadfull,chop all rhe hearbs very ſmal,and boy! them 

Idapan airogethernpoen a ſoaking fire, and fir them 

AMceeding much, until they be wel incorporate toge:her 

then take ir from the fire and (train al through a ſtrong 

eanvaſſe cloath into clean pots or glafſes, and ulc it as 

Nin occaſion thall ſerve, either 89-:anoine, taint, or” 

plaſter, c ex "61-4 | 
q *Or otherwile take Poplar buds, and Elder buds, ſtamp yicers ang; 
Ty 4nd yp, _ = thereto: a little Venice-tur. Tore, | 
Ty pentine, VWaxe, and Rofin, and fo boyle them roge- 4 falve for 
4s ther and therewith. dreffe the {orc y on elle take = ny 
UE hmdfull of plantain leaves, braythem ſmall gn4 firain ; 
al urthe juice, then pur t0'ir as much! womans milk, a 
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ſpovnfull ofhony ,"apol6 bf, awvegge;} -nd a5 nal, | 
with flower ivyou think willbting ir-toia ſalve 
make a pkifterthereofaudiay: it untothelarsrencyy 
| mg it rats ned or twenty hou1s, F Mn &% :; 50 
1 Take an ounce of Yzenentum 4 poſtolorum;: and 
T way. EY ' BS HEALRIR 4 POjFO, | 

[- a4 bets, R ' 0Wice of F ay went wm egypt lum, apdipur chem whe 


Do 


34! 9 no THEME p&t bein >firſt * wellawrou It; her :ing 
bladder. Fbthe Ref beweakgpur er 
white furaxand cherewirh drefle the ſore;gar gtheowit 
take pPnebVPropipit are tie tine: pouder,.:and firew ardh 

_-— fx Up lor; | | NC) 2111 68h 

urns ire TikewellonsfSmivhs fleack waters two haiidful 
a fore, | of:Sage)'a pint of hop a quart of Ale, rwo ounces: 

- Allom,and a little whitc;copporas,ferhethemaltogether 
tilf-halt beconfameed, cher itrainvit, and pur.it unto 2 
clean vefſell, and therewith waſh the ſores'/Qr.other 
wiſe, ttkecteam rung water: and puttherein/afh 
atom; and awndder, and levihemboyle tiliche alom;and 
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the madder.'be conſumed, ther. : take the.<learer-obht 

- water andtherewith waſh the:fore, al on oh 

"Or clfs/ twke! Sage, ; Ferntl: cripuefol,, of cachiq 

£v0d handivl,boyl rhemin agatlowot-running watg 

_ till they-bexenderchen ftrainthe liquortrom the hens 

and putt6grat quarter of a pound of roch, A/lom, and 

let i ſetheagain a lictle till the' ao be.meired, they 

rake ittranthefire, and.uſcirthus,dip ling an ic wary 

andNay it tothe ſore, and it it be hollow,apply ml 

"+. 4 Hitz thenwricke'® lictle bolfiet of linken cloth,” and Wt 

--2 jt weltifythe warer, theriwring out the water, ang 

...-. ... bindofnthe 99+ o9ar (=; nh ae 89 . 

EF -. ., 0 Takei pintoO1 [al t.Oy ©, an put into 1t1XEC OL 08 

135 neale of red win arid #lirclexdfbte or whiee logd Heil | 
SE od fore: and g.,cp4/ficastd; id Jet 1 2 1008; 1 41111 
þ. ball fra. 01 tt Yen firs, angler it boyie'a. wy cn BY ; 
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X ond liz be ſtiffe,., which you ſhal. trye in this.arders þ 
- Jer u,drop ftiom your fticke.ordlice vppon the'bortogme +: © 1-4 
' of a lauccr , ang ſo ſtand vnil it becold, and thenif i 
be wel boyled , it wil bee Rliffe and very blacke, then E- 
4:keit off , ard letit anda litrle ,, and after ſtraine ic es 
through a cloath intoa Baſon, but Guſt anhnoyar the La- 
fon with Sallct oyle,, and alſo your fingers, and fomake 
vp into roules plailterwile, and ſpread itand apply ir 
as occaſion ſha] {erue. , 
Take mallowes and beetes, and ſecth them in Water, an ym | 
then drye away the Water trom them , and beate the * 4p+n1vrgy 
hearbs wel-with old, Boares greaſe, anv lo appzy it vato 6:12 2073 
the Appoſtume hot. 50" 
' + Takea handful of yve and ſtampe it with ruſty Bacon g,,..1. 0; 
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Annoyart.thcbody. Or otherwiſe take:red 0y10ns and 
feeth zhem in'runping watsr a goed While, then; bruiſe 
"LY the 0n:0x5 (mal; and. with the, Watcs they weie ſodden.” 
bY in; ftraine tbem i in, then waſh the En With -- PINE 
= on ſamce:. 7 94 1904 At&- > WW” y* 

yo eng gory yolk heake Grmer, 8 anda — EY OE 


'T' tilitcometoaperfedt ſalue , and therewith dreflo the ing «1 any 5&- 
"y More til it-be whole.  _ A 
of - dot thepartybe out war y venomed , take Sage and ”— "W" . 
Fr bruiſe it wel and apply it vnto the fore, renewing it at ,ng ? 
| leafttwicea day, butif ir beinwardly, then let the par- ,.- _ .,+ , 
h | ty drinke the i iuyce of Saze eytherin Wine or aje mor-- 1.44.1. 16 

yu Jing and cucning. / 5 
ths = Take Selladine early inthe morning,and bruife it wel, Fer aring.. * * 

and ad A it-t0 the ſorc, and renewing it twice or Ee 

hel cea da PE 
hey . Take. ” campheire one dramme, "of jckſer , : EY = 
- fourc penny worth killed wel with Vinegar, then mixe Fn . | 
ae Ewich io pehiny-worth of oyle de Bay, and therwith TE: 
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*& 's 7he Enghſb Houſe-wiſes 2 Booke! '' 


Forhedryed ck Of red »etHles.pound them Welland flvgine them, 
| Scabbe., Afid with the'tuyce waſh the/patient niked before the- 
fire; and ſo ler ir drinke inand wathhimi againe; and doe. 
| ſo diuers dayes till he be whole.. 
| Tokilltheſcch  . Take a penyworth of white-copperns; and as mach: 
or recter ſcrpe- Preene ropperas, a Quarter of an ounce of white Mercy. 
E ry, a halfepeny-worth of A//omand burne it; and ſeraft 
oucr the fi:e with a pint of faire water, and a Quarter of 
a pint of wine Vinegar, boyle all theſe rogether tiil the 
-12-- +. - Cometohaite a pinr, & then annojnt the ſore therewith, 
To takeaway © Take Barrows greaſe a pretty quantity, and take an 
rhe zkarics of anne & pare it and take the chorecleanc our, thenchop- 
the imalPoxc. | | | 
your apple and your Barrowes greaſe together, and ſex. 
it 0ner the fire that 1: may melc bu: not boyle, then rake 
it from the fi:e,and put thereto a pretty quantity of roſe 
'” watcr and ſtirre all regether tili nbeceld, and keepe 
ir in a cleane veſlei], and thenannoynt the face there, 
j with. | 
-  Farthe French | Take quickſiluer and killir with faſting ſpirrle, then 
+ ocopaulhpo.take verdigroaſe, Arabecke, T urpextine, Ole oliue, and 
Popul.on, and mixe them together to one entire oynt- 
- ment, and anoynt the Sorcs therewith, & keepe the par. 
' xyrxceeding warme, Or otherwile, take of 4//om buy. 
ned,of Roſſi, Franken ſence, Populion,oyle of Roſes ,Onl: 
de buy, O3/e olyue, greene Copperas, verdigreafe, White 
lead, Mercury ſublmate of each a pretty quantity bi 
of i{1/o-7e moſt, then beate to poader the ſymples that 
tare harJ;-andimelr your oyles, ahd caſt in your poudety: 
ani _ſtirre /al wet rogether, then — 
—. worth, and/apply it warme. tothe fores; or elſe take of 
L128 -iCpon>preaethat hath troucht no-waterthe iuice of Zi } | 
Foot tant the fine poude#of Pepper, and mixc them rogethy |] ... 
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Fin nts Habra "go 
ue let | got come into the ſores, and it will dry them 


fake of Treakle halfe pernyworth, of long Pepper as — 
much, and of greynes as much, alicrle ginger, and a FS Spa 
little quantity of Lricoras, warme them with irong mw Poxe, =: 
ale, and let the party drinke it. off, and lie downe, ; 


Es 


| jn his bed and take a good ſweate : and then when 

f | the ſores ariſe, vie fome of the oyntment before re. 

7 hearſed. 

k | Take the iuyce of red Fenxell, and thei iyyceof Sew, iethe 

' reexe and Stone hony, and mixe them very well toge- Tooakets | | 

p- ther till ic be thicke, and with it annayae the party, but French Poxts.. 
i. before you doe annopnr-him you ſhall make this water, ***2Y- 

e Take: Sage & leeth itin very faire water frama gallond 

3 toa pottle, and pur therein a quantity ot hony and-ſome 

e | allom, and erthem boyle alittle together; when you Aadinon, | 
-- | Have ſtrained the hearbs fromthe water, then PUT IN co greene. 
| your hony and your allom, and. therewith. waſh the yourG......,- 

yl xe firſt, and let it dry in. well, and then lay on the a- bY Þ 
d fp clayd oyatment. : ». F | 
g Take the oyle of the white of an egge, wheate-flow. | 


: r,.2 little hony. and venice T«rpertive, take and ſtirre for a greens. of 
eſe 0/74 vhmomeny ſo vie it about the wound but not wound, | 2 | 
the wound do bleed, then addetothis ſalue MM 

bj = quantity of Boleermonyak. 

Take Apoponax and Gelbanum,of cachan ounce, Am- Fo 
wmonianum, and Bedlynd of each two ounces, of Lethar- greens wi an n y 
' 23 gf .gold one pound and a halfe, newwaxe halfea * ow” | 

pound, Leptis.Caiamniarrs one ounce, T urpentine fled, 5 2 
gungcs,Myrrh two. QUNCES,O7le de bey onc ounce, Thujfe -- G 
y nce, Ar:Folorhia:xo00ts rwo ounces, oyleof # off ES 5 
+10 5p ener hget WO, poupd, all the: has he 
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foure gummes into the vinegar a whole day before, till 
the gummes be diffolued;” rhen ſer ir ouer the fire and 
+24... , erat botte very ſoftly vatil:yogr vinegar beeas goods 
— * 24-44 Þafled-'away., then:take an:Earthen pot with a wide 

- mouth, and put youroyleinand/your waxe, but yout- 
-Waxe muſt be fcraped before you put itn ,. then by a 
little at once putin your Zethargy and ftirivexcecding, 


your T»pentine be laſt, and ſolerir baile till you ſeceir 


is to be noted, that your oyle of roſes muſt not be boy- 


---- - beforethe Turpentive. 
| Kater tobcal 

A ng, $5} '; Hom::ſucklrleanesand the flowerscleane picked, then 
E fjr, —-tak& onepoundof:Roch-d/lowme,, and a quarterof3 
= . pound of right Engliſh Honey clarified, 'halte a penriy- 
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Fo - 40h 4 ter, thenpura!lihe ſaydrthings into the water, arg 
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| Tofaunb  0r.P!cagant vieir as youhaue cecafion, 


q friewes ro" wyarer,and makedovgh thereof; then according tothe 
if bigenefit of rhe. wound lay it m with the Jeffenſirimr plai- 
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| Srdeficandlcſſeribthewoundbec'ofed,! 
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ly, then put in all your gummes andall rhe reſt, bur let - 
| | . grew to be thicke, then poureirintoa Balon of water,” 

a and worke it with oyle of roſes for fticking vnto yout 

; | hands,and make it vp in roules plaiſterwiſe, and here - 

led with the reſt,but afzer it is taken from the firea little - 


Take three good handfull of Sage, and as much of - 


woorth of 'graines,, and ewogallonds of running Wa- 


let 
mea, tin the: 
2 frets .itbealmoſt cold, and ftrayneir through” a'cleane + | 
F cloarh,and putit vp in-a glaſſe, and then eyther on taim * 


Ee oo, tw, - Take a:quartot Rieflower and temper it with running”: 


Reizbeforerchoarſed,vucrit,” and _ dreiling make + 


je. a quart of Neares foot ofie;a quart of Oxe gals, . o 
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-rekeatiorhrec pints of right Wine vinegar'and plityotr - 
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* full, ot roſemary irypr, | 
- halfe be conſumed, then prefle and {trayae it, and wicit 


and lay itrothe ſoge. 


ces, of oyle of Roſes one ounceand ahalfe, ſec aiÞ® vounds.Þ., 


; orſore, i 


' minxt, temper all togaher well and lay it vpon a cloth *93tbeCyary= = 
| Plailter wiſe, put a 

8 -«t{ the fleſh andlay. it to the place grieued as oft as need 
- JEquires. | 
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boyleallthelercogerher till  - 


according as you find occaſion. - : __ = | 
+. Take hony, pitch and butter, and ſeeth them toge-, '.. . ...._ ©? 
ther, and agnoynt the hurt againſt the fire, and tent the hears Dy 
ſore with the ſame. | | _ 

Take grounſell and tampe it, and ſecth it with ſweet Forpricking  _. © 
milke til} ir be thicke, Qin temper it with blacke ſope "3 tum.” 


. Take Rokin a quarter of a pound, of waxe Ne To gatherfleth, ._ 


PSS 


chem together jna pint of white wine till it come ta- 
Skimming, thentake u from the fire and put thereto two 
ounces of Venice 7 #rpentine,& apply it two the wound 


Bat 
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+ Take muſtard made with ſtrong vinegar, the crums Nene wa 
of browne bread, with a'quantity of hony and fixe figgs ings, 
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 .Take a pound of fine Rozin, of oyle de bay two oun- Ayellowk 5+: 
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Take wallowes and ſeertsthem in the dregges of good! 
Alc of mithe, and make 2 plaiſter thereof), andapply# 
to the place ſwelled, HF: 

Take inthe moneth of ey, Henbane , and bruife it 
wel and put itifto an carthen po#and put thereto a pint' 
of Sallet oyle and ſet it in the Sunne titit beall one ſubs 
ſtance, then anrioynt the achie therewith. 

Take halfe a pound of viwrMght wax,as much Ra. 
fin, one qunce of ga/banumaquarter of a pound of Ze-" 
thargy of gold,threequarters of white Zeade ,- beaten 
to poirder and {earſt, thenrake apint of Neates foot vite, 
nfo on the fire in a ſmal yeſlcl which may containe 
thereft, and when it is all moulten, then put inthe 
pouders and ſtirre it faſt with a ſlice, and trye it vppon 

. the bottome of a ſaucer, when it beginneth to be ſome-' 
what hard.then take it from the fire, and annoynt a faire 
boord with Neates foote oyle, and as you may handleit 
for heate,worke itypinroules,. and it wilkeepe fine of 
ſixe yeates; being wrapped vp cloſe in papers;and when 
youwil yſe it,ſpread of it thin vpon new lockramt or lea-' 
ther fomewhar bigger then the gricfe , and ſo if the 
gricte remooue follow it, renewing it morning and eue. 
[ ning,and let it be ſomewhat warme when it is layd on; 
{. ... , _andbewareof takingeald;and drinking hot wines. 

| mn, Take foure or fiue yolkes of egges, hard fodden of” 
Bon, = roſted, and takethe branches of great morret, and the 
For boxes cur berries in Surnmer, and in Winter the rootes, and bray 
| enft ory All wel together ina morter with ſherpsmilke, and thet 
| ecficatacd, frye it vntil 1t bee verythicke, andfÞ make a plaiftet 
' thercof, and lay it abour the fore, and ir wii take away: 


©... both paineandfwelling, nn 
acti! Take tgallondof Randing hr,pat ito Plates | 
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> Booke, = HouboldPhyfeko”._ 

d | cnfreyofcach a handful, and boilealttheſe tog 

t | nthelyeagood while, and whenitis luke warmebarh 

the broken member therewith , and take the bads of 

t | :Eldergatheredin arch, and firipped downeward 

t anda little boy le them in water, then eatethem in oyle 

, and very little wine Vinegar, a good quantity at a time « 
inthe morning euer before meat, or anhoure before the - © ©? 

- F Paticntgoto dinner, andir much auailes to the knitting © ® 

"  Takeroſemary, ſetherfew, orgaine, Pellitory ofthe 3 #| 

3 wall, fennel, mailowes, violet leaues, and Nettles boyle * general bath 

© | alltheſerogether, and whenit is wel ſoddenpurto it g5o*aingte 

C two or three gallonds of milke, then let the party ſtand fortng the he- - 

A or fit in it an houre or two, the bath reaching vp rothe 4 

; ſtomacke,and when they come out they muſt go to bed 

A and ſweat, beware taking of cold. 

ho - Make a plaiſter of wheat flower and the whits of egges , , 2 

r. and ſpread it on a double lintencloth, and lay the plat- belpforbroken i 

1"  fteronancuenboard,and lay the broken limbe thereon, Þvez: i 

of and fet it cuen according to nature, and lap the plaifter 


abour it and ſpliatit , and give him to drinke XK n:itwore 
* F _ the iuyce thereof twice and no more, forthethird 
, time it wil vaxnit, but giue him- to drinke nine dayes 
| each day twice the juyce of comfrey, da:fies and oſmund 

in ſtale Ale and it ſhal knit it, and let the fore-ſaid play- 
| ter lycrotcn dayes at the leaſt, and when youtake ir 

away do thus, take hore-hound, red fennel, Hound tong, 
" Wal. wort, and Pelitary, and ſeeth them , then vargule 
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F: , Feucr;./ Take Sage, Ragwort, Fagrow, vnler Leekes of each a 
OE 3 like quantity,ſtamp theny,wih Bay fair and app!y them 


| -Blarch Almonds in the cold water, and make milke 
| RL Sx Tong ofthem- (but ir muſt not ſceth) then put to it ſugar, and 
-— - - Jntheextremity of heat, fee that youdrinke thereof. 
| Thereyzll me- | Take three ſpooneful of Ale anda little Saffron, and 
 dicineforFe- bruiſe and ſtraine it-thereto , -then adde a quarter ef a 
at ſpoonfu! of fine Treacle and mixtaltogether, and drinke 
it when the fit comes. | 
= Take two roots of Craw-foor that growes ing marſh 
F Another, ground, which hane no little rootes about ther, tothe 
E-- - number cf twenty or more, and alittle of the Earth 
that is about them, and do not waſh them , and adde a 
little quantity of Salt, .and mixe all-wel together, and 
lay it on linnen cloathes, and bind it about your thumbs 
betwixt the firſt and the neather joynt,and let ic lie nine 
dates ynreinooued, and it wil expel the Feuer. 
| | 


l. s - X An approoutd Medicine for the zreateft. 
| | | Laske or Flixe. 
"0 Takea right Pomwater the greateſt youcanger,. or 


| >.  Efetwolittleones;roaſt them very tender to pap, then. |. 
725... takeaway the Skinneand the core and vie only the pap,. 
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 - , works them weltoa plaiſter, then ſpreadir vpponia lin. 
Jenolormnmaroeed very hot-25 may be luffered,,4andſo- 
# -. bind it vntothe nauill for twenty foure houres , vſethis: 
_ redicine twice or thrice or more, vatil the Laske bee 
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Fo make the oyle.of Swallowes , take Livendar cot- QF 
ton, Spike, Knot-graſſe,Ribwort, Balme, Valerian, Roſe- Oyle of $ma 
mary tops, Woodbine tops, V ine itrings, French mallgws, lowes, 
the tops of 4lecoit Strawberry itrings, Tutſan,Plantain, 
Walnut tree leaues, the rops of young Baves, Tſop, violet 
| leanes, Sage of vertue, fine Roman Wormwoed,; of each | 
of thema handful, Cammomle and Red roſes,” of each EIA 
Two-handful,; twenty quicke Swal/owes, and beate them 
al:ogetherin a great morter, and putto thema quart of 
Neats-foot oile,or May butter , and grind them all well 4 
together with two ounces of Cloues wel beaten , then 
put them altogether in an earthen pot , and {top it very 
Cloſe that no ayre come into it, and ſet it nine J2yesina 
Seller or cold place, then open your. pot and put into it 
halfe a pound of white or yellow waxe cut very ſmal,&, 
pint of oyle or butter, then ſer your pot cloſe ſtopped 
inco 2 pan of water, and let it. boile {1xe or cight houres, 
and then ſtraine it : this oyleis exceeding ſoneraine for 
\ any broken bones, bones out of ioynt, or any paine or 
4 griefe ey;her in the bones or finewes, 7 
\ To make oyle of Camom1ile, take a quart of Sa/ler oy{e To make ople: 
and put ir intoa glafſe, then rake a handful of Camons/ of Camry, Ki 
and bruiſe it, and put ir into rhe oyle, and let them-ſtand 
io the ſametwcelue daies , onely you maſt ſhift it'c 
' threedayes, thar isto ſtraine it from the old Camomile, _ _ 
id put in as much of new,and that oile is veryſoueraine- 1. 
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© Tomakeoyleof Lavender, rake 2/pint of Saller 
To mzkeoyle andi:put | 
ef Laucndar, : 


etoyle. 
-It ne a got, then puc to it Thiandfull ate | 
#ender,and let ix ftand in the ſame twelue dayes,and vie 
| itinall refpe&s as you did youroyle of rarmersile.. 

| Tomite - To makcanoyle which ſhall make the skinne of the 

| ooth hands. hands very ſmooth, take _F7monds and beate them to 
oyle, then take whole clones and pur them both toge. 
ther into aglaſſe,& ſerit in the Sunne fiue or fixe dayes, 

then ſtrayne ir, and with the ſame arinoynt your hands 

Every night when you gee to bed,o;herwile as you hauc 


conygenient leaſure. 
__To make that ſoucraigne water which was firſt inucn- 
| TomakeDr. -ted-by Door Stevens, in the ſame rorme as he deliue. i 
| Seeuens water: reg the Reccite to the Arch-bifhop of Centarbury a lit- x 
tle before the death of the ſayd DcAor, Take a gallond 
of good Gaſcoyne wine,then rake. Ginger, Galrngale, ci. 
namon, Nutmegs, Graines,cloxes,bruiſed, Fennell. ſed; 
F4arramay-ſeed:,0riganum;oteuery of them a like Quan- 
tity,that-is ro ſay a dramme : Then take Sage,wild Mar. 
$0ram,Þ1ny. rojall, Mings,ved roſes,T.me,bellitory yoſe- y 
i mary, wild time, commonsill, Latiender of cach of them | 
i a handfull,then bray the ſpices fma!,& buuiſe the hearbs: | _ : 
| & putall incothewine,and !etit ſtand (o rwelue houres, 


—_ 


- Only {tirre-it djuers times,then diftill it by a Lymbecke, : 
And kocpe the ficſt water by itſelfe for tharis the beft,, | (@ 
then keepethe ſecond water for that is good, & for tha Þ. z, 
laſt negie& it nor, forit is very wholeſome though the } 7 
j worſt of the three, Now for the vertue of this water it k 
1 ts this, it comforteth the ſpirits & virall parts,& helperh F 
i | all inward tifeaſcs that commcth of cold, it is good a» 
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i the wormes in the body,it cureth 
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flomack, and cureth the old droplyy gt helpeth theſtone 

_ ih the badder and inthe reines, ithelpeth a ſtinking 
breath : And whoſocuer vſeth this water moderatdly & 
nor roo often, preferuerh/ him in good liking, and will 
make him ſeeme young{;mnoldape. Wraith this warer 

"DoRter Stevens preſerved his owne lite vnitilt ſuch ex-- 
rreame age, that he could reither goe nor ride, 8& he con. 
tinued his life being bed- rid fue yeeres, 'whenot! 
Phyfitions did iudge he could not ligne oneyeere; when 
he .d1d confeſle a lirtle before his death; fayins: that 
he wete ficke At any time, heneuer viedany* 


,through a hollow 2 ehebqras Thiswaret wilt bee 
'. tiuchthe berter if it 


il To makea cordial r9ſaſo/is,takeroſaſol:5,8 in any wiſe 

touch rjot the leaves rheveof inthe gathering, nor wath Areftoddtis 

Irgake thereof foure good handfu's, then take two of Rofalolis, 

o00d.pints of 4quaite,and put them bothin a glaffe or 

er: por of three or four: pints, and then ſtoprhe 

 hard\ and iuſt, and foter it ſtand rhreedayes and 
threenights,and the third day ftraineitchrough aclean® 

. Cloth into another glaſſe or pewrer por, and put thereto 

* kalfe a pound of Suger beaten ſmall, foure ounces of fine 
Lizoras bextert into powder, balfe a pound of ſound 
Dates the ſtones bcing taken out; and cur them & make 

 them'cleane; and then mince'them ſmall, md'mixe all 

I theſerogether and ftop the glaſfe or poreloſe & tult,and/- 

I after diftill ir < ah lymbeoke, then drink” of i #t © 


| AG is LS ear in the morning-fling w for. 
Ke yotthe weakeſt body in the world chat wanteth! 

*  natureorſirength,or that'isin a conſumption, but it will 
reſtore him againe, and cauſe him to be ſtrong & luſty, 
and-to haue maruailous hungry ſtomacke, prouided al- 

waics;that this r9/aſolrs be gathered(as you potibly you: 

can) at.the full of the Moone wheh.the Sun fhineth be- 
fore noone,and let the roots of them be cut away. 
"Take os flowers of roſes or violets and breake them 


cy © = Ax» wa ow ww ww —_. 


eſametenne or rwelue daies, and then preſlc i it, Or 
les ar Vic owe ie take a quart of oyle Oye, and put thereto 
ts» " Sixe. ſpoanefulsot cle.ne water, and ſtirre1t well with 
@ ſlice, -till-it-waxe as whate as milke, then take two: 
pound, of; red: roſe leauegand cut the white of the ends 
of the leaves away, and put the roles into the oyle, and- 
then put it into aduubleglaſle and fer it in the Sunne all 
the ſummer time, and ir is ſouerainc for any ng or. 
- burning with water or oyle; z \ | 
Or cls take red roſesnew plucked a pound or two, and: 
Cut. the white ends of the leaues away, the take May 
Butter and melt ir oucr the fire with two pound of oyle / 
olyuc, and-whenit is clarified putin your roſes and put/; 
it all ina veſſellofglaſle or of earth, and ſtopir wella-, 
out that no aye enterinnor out, and fetizin another: Þþ / 
k vellcll with waterand letit boyle halfe aday. oymore, » 
11 5s and then take ir forrh and ftraine or Fo himugh a; 
|! Zvvup cloth, avd putitintoglaſlc bonells, t d fe 
Manner of ynking heates::! 24: 10 F988 -716.6h 
Take rwp,prahice pound of Natmbgr we cubrhem®. F/ 
| | ; all and/biuiſeabews well, then purtheminroapant 
[KIT By” "ang beaccthetryantt {Hirethem about, which done, 15 & 
»- "=" N wy - tha .4040 Icdjivalix.0-uong,! UrneD RE. "a ws of 
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them in a preſſe and prefſe them, and get out a} the Ly. 
quor of thern'which wil be hke nianna } then '(crape it 
fomthe canuas bagpe as much as you can with a knife, 
then put ir into ſome veſſel of glafſe and ſtoppe it wel, 
but ſer it not in the Sur: for it wil waxe cleane of idſeife 
withinten or fifreene day es, andit is woorth thiice ſo 
much as the Nutmegges themſclues, and the oyle hath 


yery great vertue in comforting the ſtomack and inward 


parts,and aſſwaging the paine of the mo:her & Cyatica, | 
Take thc flowers of Sprke,and waſh them only4n 
oliue,and then ſtamp them wel,then put them ina Cans 
uaſſe bagge, and prefle rhem. ina preſte as hard tai 

can,and rake that which commeth ont carefully,and put 
it into a ſtrong veſlcl of glafle, and ſet it notin the Sun, 
for it wil cleare of it ſelfe, and waxe faice and brighr,and 
wil haue a very tharpe odor of: the Spike ; and'thus you 
fe of other hearbs of like Naturc,as Lanen*+ 


dex, camomile and ſuch like, 


..; Takeanounce of Maftick,andan ounce of 01;banum To make ole 
pounded as ſmal 2s is poffible, and boyle them in oyle ©: $iatucke, 


Oliue'ca quart) toa third part, then preſſe it and putir 


. into aglafle, and after ten or twelue dayes it wil be per. 


] ? 


» ff 


Thus Wing, in-a ſummary manner paſſcd over al the 


"$11 


&R: iris exceeding gond for:any cold griefe. 


i" not Phyſical and Chyryrgical notes which burthererh 


the mind of our En2/:/bHogfe-wife, being as mich as is 
acedful for the prcteruation ofthe health of her tamily : 


- Bard having in #his. Chapter ſhewed al the inward ver- 


» tes whexewith ſhe ſhould be adorned, I' wil now 16- - 
F. turne ynco her more outward and aRiue Knowledges, 


% 


Y whacmalben themind be as much occupicd as before; 
yr is the body.a grear dealemorein vie; neythercag. 
 & tis.worke be wel aff. tid iy Rulc.or direRions 5 


P!1e-Tomake Fer- 
q fed o5 Je of 
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uſwifes Skill in 
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| "I $00 (326157 Caar, 2. | 
+ Of the outward and attine Knowledge of the Howſewife, 
and of her skill-in Cookery , as Sallets of all ſorts,with lo 
Fleſh, Fiſh, Sauces, Paſtry, Banquetting-ftuffe 
and ordering of great feaſts. 


TPO ſpeake then of the outward and aAiue Know. | 5, 
- ledges which belong vnto our Engliſh Houſ-wife, Y 71, 

I hold the firſt and moſt principal tobe a perfet | » 

$kill and Knowledgein Cookery , together withal the Þ 4 
ſecrets belonging tothe ſame , becauſe itisaduty rare. Y $, 
ly belopging roa woman ; and ſhe thar is vtterly igno- Y- 7 
rant therein , may not by the Lawes of ſtritIuſtic Y” þ+, 
challenge the treedome of Marriage , becgyſe indeede WY, js 
the carthen burperforme halfe her vow; t&Pſhee ma; Y. 7 
loue and obey,butfſhe cannot cheriſh, ſerue, and ket loj 
| bim with that true duty which is euer expected, ©, ” 

{| - Shemuſt know. © To procecde then to this knowledg of Cookery,ydl Y jr 
| WUaardti, fl ynderſtand, that the firſt ſteppe thereunts is, ®Y 4+ 
| 'hane Knowledge of all ſorts of |hearbes belonging vntd Y thi 
the Kitchin,whether they be for the Pot, for Salkes, foi 4 


_ "— 


1488 2 \-- Sauces, for Servings , or for any other Seaſoning, all x, 
f/f adorning :whiehSkill of Knowledge of the HeatbebF 2g, 
ſhe muſtgerbyHierownetrue labour atid expetiepcyl.: « 
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" and not by my relation, would-be mucti roo redious, 8& 


diſhes & meates hereafter following. She tha} alſo know 
the time of the yeere, Moneth and Moone,in which all 
Hearbs are to be fowne ; and when they are in their beſt 
flouriſhing, that gathering all Heaibs'in their height 
of goodneſſe, thee may haue the prime vſe of the 
fame. And bceaule I will inable, and not burden her 
memory, I will here giue her a ſhort Epitomie of all 
that knowledge. 


Eirſt then, let our Engliſh Houſ: wife know, that ſhe Her «illin 
may at al times of the Moneth and Moone, generally ** ©. 
ſow Aſparagus, Colwerts, Spinage, Lettice,Parſmps,Ra- 


&;fþ, and Chines, 

'In February, ig the new of the Moone, ſhe may ſow 
Spyke, Garlicke, Borage, Buglofe, Cheruyle, Coriander, 
Gonrds, Creſſes, Marioram, Palma Chriſti, Flower gen- 
flezwhite Poppy ,Purſlau, Radiſb, Rocket, Roſemary, Sorrell, 
Doxble Marigolds and Time. The Moone fuliſhee m2y 
fow Azniſſeeds musked, Yjolets, Bleets, Skirrits ,}Vh:te 


S»ccory, Fennell,and Parſly, The Moone old, ſow Holy - 


*, Thyftell, Cole Cabadge, white Cole, greene Dole, Cucum. 
BB. ##s, Harts- Horne, Diers Graine,Cabadge. ettice, afel. 
. forms, Ing, Parſnips, Larkes Heele,Burnat and Leekes. 
| In March the Moone new, ſow Garicke, Borraze, Bu. 

loſſe, Chernile, Corianaer,Gourds, Marioram white Pop- 

»y, Purſlan, Radiſh, Sorrel; Double Marigolds,Time,uvo- 
kts. Atthe full Moone, 4n:ſeeds, Bleets,Shirrets, Suc- 
the wane, artichocks, Baſſ. !,Blefſed Thiſtle,Cole cabal, 
= white cole, Greene cole, citrons,cucumbers, Harts-Horne, 
Y famphire, Spinage, Gi{lijiowers, Top, cabadge, Lettice, 
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for the vie o cher) he ſhallſecir in the compoſition of . 


cory, Fennell, Apples of Loue,and Marueilous Apples. At 


L200 rw, Mygrers,0 1085, F 2 lower Fre,” = 
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The Engliſh Houſe wifes = Booke 
an d Satory..,: InMuy;;the Mootic 01d; Tov bleed The, 
{lens 1o- ane, the Moone now, ow 7ourds and radiſhes, 
* The Moconeold, ſow cucumbers, r:cllovis, parſnips. In 
Jly., the Moone atful, fow-n4:e Sccory ; and the 
Moone old,few cebadge,lerrice. Laſtly, in Auguſt,the 
Moone at the fulglow white Sweeny, © : 
Tran'/pl:nting . .. Alſo ſhe muſtknow, that Hezrbs prowing of Seeds, 
of Licaibes, may be tranſplanted at al UMCs, CXCePt chermile, Araze, 
Spinage, and Fſeley , whichaic not good being once 


._ 


cranſplanted,cbfcrutng eucr to tianſplant in moyſte and 
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rainy. weathep- b-3-CH, a7 1 IP 
Alſo ſhe muſt know, that the choice of {ceds are two- 
fold,of which ſome grow beft, being new, 8s c#cambers 
z and /echcs, and ſome being old as cor:arder, parſley; ſa 
£01, beets; erigan,' erafſes, ſpinaze and poppy , you mult 
keep cold /cttiee at iÞbokes; baſil, bely thiſtle, cabadze, 
cole, Dyets grarne,"#nd mellons, fiticene dayes atrer 
i they pur foe3th of the earth. 7 EE TOR > 
; | | Allo Secdes proſper better being ſowne in temperate 
weatber, thenin hot,cold, or dry dayes.In the moneth 
of ©7pril,the moone being new, luw marioram. flower. 
gentle, trme, violets c inthe ful of the moone, apples of | 
loue,and maruailens apples : and in the wane,rtichokes, 
. holy thifile, cabadge,cole, crtrons, harts-hoy Aemphire 
zillflewers, and parſnips. | TERS” 
Seeds muſt be gathcred in faire weather, at the wane 


Clef lcees 


Froſper:ty of 


£©CO DS, 


Cathainget of the moone,and kept ſome in Boxes of Woed, ſome 
| onus _inbaggesof Leather , -andſomcin veſiels of earth,and 
| sfccr ro be wel cleanſed and dryed in rhe Sunne or ſha. 
| dow : Othcrſome , as Onions, ch1bols, and Leekes muſt 
"HH" be kept in then huskes, - Laſtly, ſhe muſt know ,thaty 
i {4 is beſt-t© plenr- inahe laſt quaarer of thie-moagre ; ro.gat ? 
' . ther g1afts in rhedzt but one, ard to graft thro dayes 
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*frer the change ,* and: thus much for her knowledge 
briefly of Hearbs , and how he ſhall haue them continu. 
ally for her vſc in the Kitchin, | 
It reſteth now that I proceede vato Cookerie it 
ſelfe, which is the dreſſing and ordering of meate, OF. 
in good and wholcſcme manner; to which, when Cm ans 
our Hor{ wife ſhall addrefle her ſelfe, ſhe ſhall well vn- theneof, 
derſtand, that theſe qualities muſt ever accompany it : q 
Fitſt,ſhee muſt beecleanly both in body and garments, q 
ſhee muſt haue a quicke eye, a curious noſe, a perfeR 
taſte, and ready care (hee muſt nor be b utter-tin. 
gred, fweete. toothed, not faint-hearted., ) for, the firſt 
will let cuery thing fall, the ſecond will conſume what 
it ſhould increaſe, and the laſt will looſe time with roo 
much nxeneſſe, Now for the ſubſtance of the Arr 
itſelfe, I will diuide it into fiue parts, the firſt, Sallats 
and Fricaſes, the ſecond, boyled Meates and Broaths, 
the third, Roaſt meates, and Catbonados , the fourth, 
Bak't meates and Pies ; and the fith, B.nqueting 
-and made diſhes, with other conceites and ſe- ow 
crets, 2 
Firſt then to ſpeake of Sallats, there be fome (im. Sher | I. 

ple, and ſome compounded; ſome onely to furniſh DG Ml 
out the table, and ſome both for vſe and adornation ; | 
your ſimple Sallats are Chibols pilled , waſht cleane, | 
and halfe of the greene tops cur cleane away, fo ſer- # 
ued on a Fruit diſh, or Chines, Scalions, Radiſh- roots, if 
boyled Carrets, Skirrets, and Tuineps, with ſuch 

like ferued vp fimply : alſo, all young Lettice , Cab- 
ageelettice ,. Porſlan , and diuers other hearbs which . 
may be ſerucd fimply without any thing , buralit- 

tle Vinegar, Sallet-Oyle, and Sugar: Omions boylcd, _ 
and ftript from their rind, and ” ved vp with Vinews, " 
RE | oyle - 


"—_ 


f 
he”. w Þ 4 
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2 Booke. 


The Engliſh Houfe-wifes, 
b _oyle & Pepper is a good ſimple Sallar, fois Samphire, | 96 
- Beane-cods, Sparagus, and Cucumbers, ferucd in like. it 
wiſe with Oyle, Vinegar and Pepper, with a world of tc 
others, too tedio..s to nominate. | i 
Ofcompound Your compound Sallats, are firſt the young Buds y 
Sallers, and Knots of all manner ot wholeſome hearbs at their N 
ficſt ſpringing ; as Red-ſage, Mints, Lettice, Violets, Ma. | 
rigo!ds, Spinage, and'many other mixcd togerher, and h 
| then ſcrued yp tothe table with Vinegar, Sal:ct Oyle | tl 
and Sugar. | | 20; V 
'1 SES, wm. To compound an excellent Sallat, and which indeed | it 
[- Feund Saller, IS vſuall at great feaſts,and vppon Princes tabies: Take | { 


a good quantity of blancht Almonds, and with your | 
ſhredding Knife cut them grofſlely , then take as many Þ { 
Raiſins of the Sunne cleane wafhr, and the ſtones pickt | Þ 
out, as many Figs ſhred like the Almonds, as many Ca- .  - 
pers,iwice fo many Olyues, and as many Currants as of | 
all the reſt cleane waſht : a good handfull of the imall | y 
tender leaues of Red Sage and Spinage : mixe all 
theſe well together with good fore of Sugar, and | a 
lay them in the bottome of 2 grear dith, then put vn. | a 
to them Vinegar and Oyle, and ſcrape more Sugar o- 
uer all : then take Orengcsand Lemons, and paring | 3 
away the outward piiles, cut them into-thinne (li | j 
ces, then with thoſe fl.ces couer the Sallet all ouer;, | 
which*done, take the fine thinne leafe of the red Cole. 
flower, and with thcm couer the Orenges and Lemons | F 
all oucr; then over thoſe red leaueslay another courſe | f 
of old Oiues,and1he ſlices of wel pickied Cucumbers, | |} 
- together with the yery inward heart of your Cabbage | a 
le: tice cut into ſlices; then adorne the fides of the diſh, 
and the top of the Sallet with mo ſlices of Lemons and 

- Orenges,and ſo ſerucit vp. 


et, p p > 
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of Spinage well wall:t, two or three handfulls, and put 
itinto fate water,and boile it till it be exceeding ſoft, 8: 
tender as pap; then put it into a Cullander and draine 
the water from it, which done, with the backſide of 
your Chopping-knife chop it, and bruife it as ſmall as 
may be: then put into a Pipkin with a good lumpe of 
ſweere butter, and boile it ouer againe , then take a good 
kandfull of Curcants clcane wafhr,and pur toit,8& ſturs 
them weil rogether ; then put to as much Vinegar as 
will make it reaſonable tart, and then with Sugar ſeaſon 
it according to the taſte of che Maſter of the hobuſe, and 
ſo ſerucit vppon {ippets. 
 Yourpzeferued Sallats are of two kinds, either pick- 
led, as are Cucumbers, Samphire,Purſlan, Broome, and 
ſuch like, or preſerued with Vinegar ; as Violets, Prim- 


"To _oke' n excellent compound boild Sallat : take 


- roſe, Cowſlops, Gillyflowers of all kindes, Broome. 


flawers, and for the moſt part any wholeſome flower 
whatſocucr. 

Now tor the picking of Sallats,they are only boiled, 
and then drained from the water, ſpread vpon a table, 
and good ſtore of Salt throwne ouer them, then when 
they arethorow cold, make a Pickle with Water, Salt, 
and a little Vinegar, and with the ſame pot them vp 
in cloſe earthen pots, and ferue them forth as occaſion 
ſþ1]! ſerue. | 7 

Now: for preſcruing Sallats, you ſhall take any of the 
Flowers bcfore-ſ{ayd afrer they haue beene pickt cleane 


from their ſtakes, and the white ends (of them which 


have any ) cleane cut. cway, and waſht and dryed,, 

and raking a glaſſe-por like a Gally»por, or for wang: 

thereof a Gally-port it ſelte , and firſt ſtrew alittle Sugar 

in the Lottome, then Jay a laycr of the Flowers, . 
2 a 


An'excelenr 
boiled Sall. rs 


Offreſeruir 
of 5akcts, S 
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th=ncouer thar layer oner with Sugar; then lay another 
layer of the Flowers, and another of Sugar ; and chus 
do one aboue another ti | che port be filled, eucrand a 
non preſſing them hard downe with your hana : this 
done, you ſha'l take of the beſt an1i-arpeſt Vinzgar you | 
can get (& if the vincgar be dilt:}led vinegar, the Flow- 
ers wiil keepe th:ir colours the better ) and with it fill 
vp your port till the Vinegar ſwim atott , and no more 
can berecciued ; then ſtop vp the pot ciole, & ſet them 


| The making of 
range SaNars 


/ 


in a dry remperate place, and vie them at pleaſure , tor 
they will laſt all the ycere. | 
Now for the compounding of Sallats of theſe pick- 

led and preſcrucd thinges, though they miy be ſerucd 
vp ſimpiy of themſeiu. s, and are borh good and dain- 
tie; yet for better curicſi:y, end the finer adorning of 
the table , you ſhall thus vie them : Firſt, if you would 
ſet forth any red Flower tht you know or le ſeene, 
you ſhall take your pots of preferuzd Giiliflowexs, and 
ſuting the colours an{werable to the Flower y oulfhall 
propottion it forth , and lay the ſhape of the Flower in 
a Fruit-d:th, then wi.h your Purſl:n leaues make the 
greene Cofhn of the F'ower, and with the Purſlan 
ſtalies, make the alke of the Flower,and the dtuiſions 
of th- I :2ucs and branches; then with the thinne ſlices 
of Cucnnbers make their Jeaucs in true proportions, 
tagecd or otherwiſe : and thus you may ſet forrh ſome 
full blowne, ſome halfe blowne , and fome intite bud, 
wh:ch will be pretty and curious. Andif you will ſet 
forth ycl!ow flywcrs, take the pots of Primroſcs and 
Cowſl-ps. if b.ew flowers, then the pots of Violets, or 
Buy!offe Fl>wers, and theſe Sallts arc borh for ſhew 
and vic, for they are more cxcellent for raſte then for 
£5 looke ON, 
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Now for Sallers for ſhew only, and the 2dorning and | 
ſetting out of a table with numbers of diſhes, they be $allarsfcx ſkew | 
thoſe which are made of Carrer rontes of fundryeco- | 
Jours well boiled, and cut out into mpny ſhapes and pro- 
portions , as {ume into knots , ſome in the manner of 
Scutchions and Armcs, ſome like Birds, nnd fome like 
wild Beaſts,' according to the Art and cunning of the 
Workman, and thele for the moft part are ſeaſoned 
with Vinegar, Oyle,and alittle Pepper. A world of 0- 
ther Sallers there are, which time and experience may 
bring to our Hoxſ-w:fes eye, but the compolirion of | 
them, and the ſcruing of them differeth nothing fiom _} 
thele already rehearſed. OF-: 

Now to proceed to your Fricaſes, or Quelque cho- Ficales and | 
ſes, which are diſhes of many compoſitions, and ingre- ——— 
dicnts ;as Fleſh, Fiſh, Eggcs, Hearbs, and many other ; 
_ thinges, all being prepared and made ready in a fiy. | 
ing y they are likewiſe of two forts, fimple and com- i 

ound, | 
l Your {imple Fricafes are Egpges and Collops fried, 1! 
whether the Coliops be of Bacen, Ling,Beefe,or young Ot ſimple Fri. [i 
Porke,the trying whereof is lo ordinacy,that it needeth cies. bi 
not any relation, orthe frying of any Fleth or Fiſh ſim- 
ple of it ſelfe with Butter or ſweete Oyle. 

To haucthe beſt Collops and Egges, you hall take gg conops 
the whiteſt and youngeſt Bacon ; and cutting away the and Egges. 
ſward, cut the Collops into thin ſlices, lay them in a 
diſh, and put hot water vnto them, 'and folet them 
ſtand an houre or two, for that will take away the cx- 
treame ſaltneſle ; then draine away the water cleane, I; 
and put then into a drie pewtc1 diſh, and iay them ... i 
one by one, and fet them betore the heate of the i 
fre, ſo as they may toaſte -and twne them fo, 


| 
| 
| 
| 
| 
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To make the 
g>c2 Jaoley, 


, 


as they may toaſt ſufficiently thorow and thorew: which 
done, take your Egges and breake theminto a difh, and 

t 2 fpooneful of vinegar vato them : then ſer ona 
cleane Skillet with faire water on the fire, and as ſoone 


asthe water boy leth put 1:3 the Egges, and ler chem take 


a bvile or xwo, then with a ſpoone trie 1t they bee hard 
enough, and then take them vp, and crim them, and dry 


them; an4 then diſhing vp the Collops, lay the Egges. 
vpon them, 2d ſo ſerue them vp : andinthis ſort you. 


may potch Egges when you picalc, for it i5 the beſt and 
moſt whollome. | 


Now the compound Fricaſes are thofe which confi 


of many things, as Tanfſies, Fritters, Pancakes, and any 
Quclque choſe whatlocuer , becing things of great re. 
queſt and eſtimation tn France, Sparne,and 1;aly,and the 
moſt curious Nations. 

Ficſt rhen for making the beſt Tanfſey,you ſhal take 
a certainz number of egges, according tothe bigneſſe 
of your Frying-pan, and breake ther into a diſh., aba- 
ting ezer the white of cucry third egge ; then with a 
Spoone you ſhal cleanſe away the little white Chickin- 
knots which ſticke ynto the yolkes ; then with a litcle 
Creame beate them exceedingly rogether ; then rake 
of greene Waeat blades, Vio'er leaves, Straw-berry 
leaues, Spiuage, and Succory, of cach 4 like quamity, 
and a few Walnut tree buds, choppe and beate all thele 
yery we), and then ſtraine out rhe tuice,, and. mixing it 
with a little more Creame, pur it ro the egg: 5,and ſtirre 
all wel together , then pur in 4 few crummses of Bread, 
fine grated Bread, Cynamon, Nurmegzge, ant Salt, thr 
put ſome ſweerte Butter into the Fryng-panne , 2nd fo 
ſoone as it is diflolued or melted, purin the, Tanſey, 


and frie- it browne witheut burmng , and with a difh 
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turne it inthe.Panne as occaſion ſhal ſerue then ſerue it | 


yp, hauing ſtrewed good ftore of Suger vppon it, for 
to put in Suger before wil make it heauy : Some vic to 

ut of the hearbe Tanſcy intoit, but the Walnnr tice 
Fas do give the better taſte or relliſh ; and theretore 
when you pleaſe for to vie the one, doe novvic the o- 
ther. 

To make the beſt Fritters, take a pint of Creame and 
warmeit : then take eight cgges, onely abate foure of 
the whates,and beate them wel ina Dith , and ſo mixe 
them with the Creame,then put in a little Cloucs, Mace 
Nutmegege and Saftron , ard ſiirre them wel together: 
then put in two ſpoonful of the beſt Ale-batme, anda 
little Salt, and ſtirre it againe : then make it thicke aC- 
cording vnto your picaſure with wheate flower : which 
done , ict it within the aire of the fire, that it may rite 
@ud {wel, which when it Goth, you hall beate it in once 
or twice, then put into ita penny pot of Sacke: al this 
being done, youſhal take a pound or two of very {wect 
ſecame, and pur it into a panne , and ſet it over the fire, 
and when it 15 moulten and beginnes to bubble, you ſhal 
take the Fritter. batter , and ſetting it by you, put thick 
ſlices of wel-pared Apples into the Batter, and then ta- 
king the Apples 2nd Batter out together with a {poone, 
Put it into the boiling Seame, and boile yourFritters 
criſpe and browne : And whenyou finde the ſtrepgth 
of your ſeame conſume or decay , you ſhall renew it 
with more ſeame, andof all forts of ſeame,that which 
1s madc of the Beefe-ſuet js the beſt and trongeſt:when 
your Frittess.are mace, ftrow good ſtore of Suger and 


Cinamon vpon them , being taire diſt , and ſo ſcrue - 


them vp. 
| To make the beſt Pancake, take two or three egges, 


The beſt Frice ; 


ters, 
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| Veak toafts, 


and breake them into a diſh, and beate them well ; then 
adde vnto them a pretty quantity of fair running water, 
and beate all well rogether-: then put in Cloucs, Mace, 
Cinamor;, and Nutmeg, and ſeaſon it with Salt: which 
done , make it thicke as yon thinke good with fine 
Whcate4ower : then frie the cakes as thinne as may 
be with ſweete Putter,or fweete Seame,and make them 


browne, and ſo ſerue them vp with Sugar ſtrowed ypan 


them. There be ſome which mixe Pancakes with new 
Milke or Creame , but that ma«es them tough, cloy. 


ing , and not criſpe, pleaſant and fauory as running | 


watcr. 

To make the beſt Veale toſts, take the kidney fat, 8& 
all of a loyne of vealeroſted , and ſhred as ſmal! as is 
poſlible,z then rake a couple of Egges and beate them 
very well ; which done, take Spinage, Succory, Violet- 


' leaues,and Marigoid-leaues,and beate them,and ſtraine 


out the juyce, aud mixc it with the Egges: then pur it 
to your Vealc, and ſtirre ir exceedingly well ina diſh ; 
then put to good ftore of Currancecleane wafht and 
pickr, Cloues, Mace, Sinamon, Nutmegge, Sugar and 
Salt, and mixe them all per fedt,y wel. together ;then 
take a Manchet and cut it into toſts, and toſt them well 
before the fire; then with a ſpoone iay vpon thetoſt 
in a gqod rhicknefle the Veale, prepared as-betore- 
ſayd : which done, put into your trying pan good ſtorg 
of [wccre Bucter, aad when it is wel. mcliedand very 
hot, .put you; toſtes into he fare withthe bread lide 
veward, ard the ficſh fide dowr eward : andaffoone as 
you fre they are fryed b: owae, lay vpor the vpper-fide 
of the toſtes which are bare mo: coof the feth meare, 


- and then turns them, and tric that fide Lrowne allo :; 


then ta.c them” our of the panarddiththem vp, 


and 
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and ſtraw Sugar ypon them , and ſo ſerue ther forth. 
There be ſome Cookes which will do this but v 

one {ide of the toſtes, but to do it on both is muck bet. 
tcr; if you adde Creame it ts not amille; 

To make the beft-Panperdy, rake a dozen Egpes, & 
breake them, and beate them very well, then put vnts 
them Cloues, Mace, Cinamon, Nuimeg, and good 
ſtore of Sugar,with as much Salt as ſhall ſeafon it : then 
take a Mancher, and cut it into thicke ſlices like toftes ; 
which done, take your frying pan, and put intoit good 
ſtore of (weete Butter, and betng melted lay in your flt- 
ces of bread, then powre vpon them one halfe of your 
Egges; then when that is fryed, with a diſh} turne yous 
ſlices of bread vpward, and then pewre on them the 0- 


ther halfe of your Egges,8 {o turne them tili both fides; 


be browne, then dith i: vp, and ferue it with Sugar: 
ftrowed vpon it. 


Tomakethe 
beſt panperdy, 


To make a Quelquechoſe, which isa mixture of me: 5, ate any 
ny things together ; rake che Egges and breake them, & quelquechole, 


do away the one halte ofthe Whites, and after they are 


beaten. pur them to a good quantity of ſweete Creame, - 


Currants, Cinamor, Cloucs, Mace,Salt.& a little Gin- 
ger, Spinage, Ende, and Marigold flowersgroſſcly- 
chopt,and braie them al: yery-well rogether 3 thn rake 


P:ggs Petitor $ {lic'r,and groficly.chopr, and mixe them- 


wich the eggcs; and with your hand ftirie them excee- 
ding wcl} rozerher z then put ſweere butter in your fry. 
ing pan,. and being melted, put in all the reſt,and fry it 
browne without burning, cue and anon turning it till it 
be frycd enough 3 -hen. diſh ir vp vpona flat Plate, and 
fo ſerue it forth. Oncly hereints tobe obſerned, that 
your Petcitoc's muſt be very well boylcd before you pur” 
them inio the Frycale.. ; 


And: 
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\ ,n—_—— 


T7: make Fits 


To make the 


| diogs, 


74 


| be white Pud 


mors, Orenges, or any fruit, pulſc,or other Sallet heath 
wharſocuer , of which to ſpeake ſeuera}ly were alabour 
infinite, becauſe they vary with mens opinions -On-. 
ly the compoſition and worke1s no other then this be- 
fore preſcribed ; and whocan dothele, need no further 
inſtruction for the reſt, And thus moch tor Safcrs and 
Fricaſes. 

To make Fritters another way , take Flower, milke, 
B:rme, grated Bread, (mal Raiſins , Cinamon, Suger, 
C l-1:es, Mace, Pepper. Saftron,and Salt, ftirre all theſe 
together very wel with a ſtrong ſpoone, or [mal Ladle, 
then let it ſtand more then a quarter of an houre thar jr 
may riſe , thea beare it in againe , and thus let it riſe & 
b-bcatein, twice or thrice at leaſt ; then take it and bake 
themin ſweete and ſtrong ſeame , as hath beene before 
ſhewed, and when they are ſeryed yp to the table, ſee 
you ſtrow vpon them good ſtore of Snger, Cynamon, 
and Ginger, 

Take a pint of the beſt,thickeſt and ſweeteſt creame, 
and boile it, then waileſt it is hot,put thercunto a good 

"quantity of faire great Oate-meale Grotes very ſweere, 
anc cleane pickt , and formerly fteept in Milke twelue 
houres at leaſt, and lct ir ſoakein this Creame another 
night; then pur thereto at leaft eight yolkes of Egges,a 
litcle Pepper , Cloues Mace, Saffron, Currants, Dates, 
Suger , Salr, and great ſtore of Swines ſuct, or for 
want thereof , great ſtare of Beefe ſuet , and then fill 
it vpin the Farmes according vnto the order of good 
Houſe. wifcry , and then boile them off a ſottand gen- 
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Additions, And inthis manner as you make this Quel!quechoiſe, 
TothcHouſe- ſo you may make any other, whether jt be of fleſh, ſmal 
wize>Cookcry, Birds, {weet roots, oyſters, muskles, cockles, gidlets,les 
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tle fire, and as they fwel , pricke them witha great pin, 
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or ſmal Awte, to keepe them that they bu; ſt nor , and 
when you ſerue them ro the Table (which muſt be not 
yntil they be a day old,) firſt, boile 6hem a lictle , then 
take them out and tauſt them brownae before the fire, 8 
ſoſeruc them, trimming «he edge of the diih eythcr 
with ſalt or Suger, | 


Take the Liuer of a fat Hogge, and parboile it,then p,,qujngs of a 
ſired it fmal , and after beate it ina morter very fine, ti»gs Liucr, 


then mixe it with the thickeſt and ſweeteſt Creame,and 
ſtrayne g-y wel through an ordinary ſtrainer , then 
put theretd ſix yolkes of egnes, and two whites , and 
the grared crummes of ncere-hand a penny white loafe, 
with good ſtore of Currants, Dates, Clones, Aace,Su. 
ar, Saffron, Salt, and the beſt $1rxe ſuer, or Beefe ſuer, 
© Beefe ſuer is the more wholſome,and leſie looſning ; 
then after it hath ftood a while, fil it into the Farms, & 
boile them,as before ſhewed : and when you ſcrue them 
ynco the rable, firft, boile them a little, then lay theaz 
on a Gridyron ouer thecoales, and brot'c them geut- 
ly, but icorch themnot, nor in any wiſe breake their 
$kinnes, which is to be preucnted by ofr turning and 
wing them on the Gridyron, and keeping a flow 
38 Fo | 


Take tne yolkes and Whites of a dozen or fourteene x, rc tread 


epoes, and hating bente them vexy wel, put vnto them pucd.ngs+ 


the fine pouder of Cloues, Mace, Nurmegges , Sngar, 
Cynamon , Saffron and Salt , ther, take the quantity of 
two loaues of white grated Bread, Dates (very ſmal 
ſhred) and great ſtore of Currants, with good plenty 
eyther of Sheepes, Hogzes or Beefe fuer beatenand cur 
imal : then when all is max: and ſtirre4 wel together, & 
hath ſtood a while to ſettle , then & it into the Parmes 
85 hath been before ſhewed,, and ig like manner dls 
| TREM-: 
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them,cooke them,and ſecue them tothe Table, 

| Take halfe a pound of Rice, and ſteepe it in new 
Rice Puddaygs. Milke a Whole night, and.in the morning draine ir,and 
let the Milke .drop away: then take a quart of the beſt; 
{wceteſt and thickeſt Creame, and put the Rice into 
it, and boyle it a little ; then ſet itto coole an houre 
or two, and after put in the Yolke, of halfe a dozen | 

Eeges, alittle Pepper, Cloues, Mace, Currants, Dates, 
Sugar and Salt; and hauing mixt them well together, | 
put in grcat ftore of Beefe Suer well beaten, and | 
ſmall ſhred, and ſo put it intothe farmes , and boyle || | 
them as before ſhewed, and ſerue them after a day |} | 
old. | 
Take the beft Hogges Liver you can get, and boyleit | | 
rien * extreamely till irbee as hard asa ſtone; then layitto |} ; 
_ 5; al coole, and being cold, ypona bread-grater grate itall }| f 
to powder , then ſift it through a fine mcale. five, and f} 
pur.to it the crummes of (at leaſt) rwo penny loaucs of | x 
f 
| 
b 


PI 
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white bread, and boyle all in the thickeſt and ſweeteſt 
Creame you hauc ul ir be very thick , then let it coole, 
and pur itto the yolkes.of halfe a dozen Egges, a little 
Pepper, Cloues, Mace, Currants, Dates {mall ſhred, 
Cinamon, Ginger, alittle Nutmeg, good ſtore of Su ff x 
gar, alittle Saffron, Salt, and of Beete and Swines fuct | [e 
- great plenty, vhen ktillit into the Farmes, & boyle them | tt 
. aSbetore thewed. 0 
Puddirgs «fa Take a-Calues Mugget, cleanc 3nd fweete dreſt, and |} tl 
Cawes Mug- boyle it wel!, then 1nred it as ſmall asis poſſible, then I} f 
of take of Strawberry leanes, of Endue,Spinage, Succory, || th 
and Saincl of cach a pretty .quantity , and chop them 
& {mall \ is pothible, and then mxe them with 
'the Muz get; then take the Yolkes of haife a do 
zen Egges, aid thice Whites, and beate tbem int9 
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all the Forke be ſhred , obſeruing to beginne and ende 
with the leane: then with your tharpe knife ſcontch it” 
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| alſo, and if you find it istooftifte, then make it thin- 

ner with a little Creame warmed on the fire, then pur 
ina little Pepper, Cloucs, Mace, Cynamon, Ginger, Su- 
far, Currants , Dates and Salt, and worke all rogether, 
with caſting in little peyres of ſweet Butrer one after an 
other, till it haue recciucd good ſtore of Butter, then 
- it ypanto the Calues bagge,Sheepes bagge.or Hogs 

agee, and then boyic it well, and ſo ſerue it vp, 

- Take the Blood of an Hogge whiteſt it is warme,and , p, _. 
ſtecpcrtin a quarte, or more, of great Oate meale- ging. ; 
protes, and at the ende of three dayes with your hands 
take the Groats out of the biond , and draine them 
cleane; then pur to thole Grotes mare then a quut of 
the beſt creame warm 01 the fire: then take mother 
of Time, Pa:ſley, Spinnage, Succory , Endiue, Sorrell 
and Strawberry leaues , of eacha few chopt excceding 
ſmall, and mixe them wirh the Grotes, and alfoa little 
Fennell ſecede finely beatcn : then adde a little Pep. 
per, Clones and Mace , Salt and great ftore of ſuct 

fncly fhred, and well beaten: then therew:th fill yous 
Farmes, and boyle them , as hath becne before delſcri- 


Take the largeſt of your chines of Porke , ang that Liazes, 
which is cailed a Liſte, and firſt with your knife cut the 
leane thereof into thinne ſfices, and then ſhred {mall 
thoſe ſlices, and then ſpread it ouer the bottrome 
ofa dith or wodden platter : then take the fatre of 
the chine and' the Liſte, and cur it in the very felfe 
e manner, and ſpread it vpon the leane, and” 
then cut more leane, and ſpread it vppon the 
fatte, and thus doe one leane vpon. another , till ' 


through. 
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ordinary, 


through and through diners waycs, and mixc it all well 
rogether : then take good ſtore of Sage, and ſhred it ex. 
ceeding ſmall, and mixe it with the fleſh, then giue ita. 
good ſcaſon of Pepper and Salt, thentake the farmes 
made as long as is poſſible, and not cut inpicces as for 


. Puddings, and firſt blow them well to make the meate 


{lip, and then fill them : which done, with threads de. 
uide them into ſcuerall linkes as you pleaſe, then hang 
them vp in the corner of ſome Chimney cleanc kepr, 
where they may take ayre of the fire, and lerthem 
drie there ar leaft foure dayes before any bee caten, 
and when they are ſerued vp, let them bcecither fried 
— broyled on the Gridyron, or elſe roaſted about a 
apon, 

: F reſteth now that we ſpeake of boild meates and. 
broths, which for afmuch as our Houſ-wife is intended 
ro be gcnerall,one that can as well fced the poore 28 the 

ich, we will firſt begin with thoſe axdinary wholeſonz: 
boyld meates, which are of vie in'eucry good mans, 
houſe: therctore to make the beſt ordinary. Pottage, 
yuu fhall take a racke of Mutton cut into pieces, or alc 
of Mutron cut into pieces, for this meate and theſe 

ioynts are the beſt, although any other4oynt, orany 
freſh Beefe will !1kewiſe make gocd Potrage : and ha- 
uing waſht your meate well, putir into a cleanc par with 
faire water, & ſctit on the fire, thentake 7 zolct leaues, 
Succory , Strawberry leaues, Spinaze , Langdebeefe, 
Marigold flowers, Scallions,and a little Farſly, and chop 
them very ſmall rogerher, then rake halte ſo much oat. 
meale well beaten as there is Hearbs, and mixe it with 
the Hearbs,and chop all very weil together: then when 
the port is rcady to boyle, $kum ir very well, andthen-. 
pur 16 your hearbs, and fo let it boyle with a Lyn | 
| xc, 
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fre, Ntirring the meate oft inthe por, till the meate be 
'boyld enough, and that thehearbs and water are mixt 
together without any ſeparation, which will be after 
the conſumption of more then a third part : Then ſea- 
ſon them with Salt, and ferue them vp with the meate 
either with Sippets or withour, 
 Somedefire to haue their Portage geene, yetno,, 
hearbs to be ſeen inthis caſe : you muſt take your herbs au: Goh _— 
and Oat. meale, and after jt is chopr, put it into a ſtone hear>s. 
Morter, or Bowle, and with a wooden peſtel| beate it 
exceedingly , then with ſome'of the warmeliquor in 
the pot ftrayne it as hard as may be, and ſo putit in and 
boyle ir, Pie | 
' Others defire to have Pottage without any hearbs at p,g,ge with 
all, and then you muſt only take Oat-meale beaten, and eur hearbs, 
good ſtore of Onions, and put them in, and boyle them 
together ; and thus doing you muſt take a greatezQuan« 
tity of Oat-meale then before. | 
If you will make Pottage of the beſt and daintieft —_— Withs 
kind, you hall take Mutton, Veale or Kidde, & hauin TTY 
broke the bones, but nor cur the fleſh in pieces,and wall oF 
it, pur it into a pot with raire water, after it is ready to 
boyie, and is throughly skumd, you ſhall put ina good 
kandtull or rwo of ſma}l Ota-meale : and then take 
whole letrice of the beſt and moſt inwatd [caues, whole 
ſpinage, endive, fuccory, and whole leaues of coliflow- 
er, or the mnward paites of white cabage, with two 
or three ſhic't Ontons 4 and put all into the pot and 
boye them well together tilithe meare bee enough, 
and the hearbes ſo ſofr as may bee, and ſtirre them oft 
well roger er ; and then fealon it withſalrand as much 
veriayce as will onely curne the raft of the pottage, 


and ſo ſcrue them vp, couering the meate with the 
PRs | whole 


—_—_— 


* Skil in Cookery. | | 7 _ 


[i 


4” 


% 


” The Bnglih Houſe-mfes, 


—_ 


>. O 


nary ſtew 
| broth. 


tefine boy1d 


rieatc, 


To beyk a 
Mallard. ;1 


"whole hearbes, and adorningthe diſh with ſippets. | 


o make ordi- 


To make ordinary ftewd broth, you ſhall take a necke 


of veale, or aleg, or.mary-bones of beefe, or a,pullet,or 


mutton, and after the meate is waſhr., put.it.into a pot 
with faire water, and bcing ready to boyle, skummeit 
well : then you ſhall take a couple.of manchets , and 


paring away the cruft , cut it intothickeflices, and la 


them ina diſh, and couerthems with.hot broth out of 
the pot : when they are fteepr, pur them and ſome of 
the breth intoa ſtrainer, and ſtraineit, and then pur it, 
into the pot : then take halfe a pound of Prunes, halfe 
a pound of Raiſins, and a quarter of a pound of Cur. 
rants cleane pickt and waſht , witha lictle whole Mace, 
andrwo or three bruiſed cloucs, and put them into 
the pot, and ſtirre all well together , and fo ler them 
boyie till the meate be enough , then if you will alter 
the colour of the broth, put n alittle Turneſole, or red 
Saunders, and ſo ſerue it vpon {ippits, and the fruite vp- 
permoft. Be 
To make an excellentboyled meate : take foure pee- 
ces of a racke of mutton, and waſh them cleane; and put 
them intoa pot well ſcowred with faire water ; then 
take a good quantity of Wine and Veriuyce and purin- 
to it: then ſlice a handfull of Onions!and pur them in 
alfo, and fo let them boyle agood while , then takea 
pecce of [weete butter with ginger and ſalt and pur itto 
alſo, and then make the broth thicke with grated bread, 
and ſo ſerue it yp with fippets. oo 
To boyle a Mallardcuriouſly , take the Mallard 
whenir is faire drefled , waſhed and trult , and purit on 
aſp.tand rcſt it til] you can get the grauy our of it : then 
take it from the ſpit and boyle it, then take rhe beſt 
'of the broth imo a Pipkin, and; the  grauy which 


you - 


| Yyucr with "Rom, Rains, Curran , and blat 


"S pes 


AIC withaz peece pe; Fea: eBrer and Corrans _ 
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tt,and {o feruc it foorth, 

'+:1a * mogelieps 0lepotrige, whichjs.the onely 
Capt, hf of; Hoild oh. ry W FAY is Khincbe ppc in afl 7* 

pine, you ſhall take a Tvery: large veſlell pot or kettell;., 
and fil ling,it with wazer, you fha!l (tit onthe fire, and 
or Part in. ng thicke Wrmy: of well ted Becte,: and 
y 19 bc ke , Shrine your ;por ;:when the 
a: FA ke boyled,.;you hal} pur in Potato-rootes, 
_ and*Skirrets :alfo. like gobbets. of the beſt 
Mutton , and, the, beſt Potke; after they haue boy. 
kd.a. while , DEE on, Fu Me bets of Ve. 

at Qu. have mtenth 
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"> Monde, beyled tn a-thing by themſchixs ;thencs: 


tier the fruit and the whole boiled hearbs,and the herby 
with ſlices of Otenges and Lemmons, and: Hy: the 
eootes _ roufid about the fides of the: diſh, avd fircyw 
good ſtore” of Sngar- over all, and ſo ſerue 
foorth | | 
To make rhe beſt white broth, whether ir be with 
Veale, Capon, Chickins, or afy other Fewle or Fifh; 
Firſt boite the fleſh or fiſh by it ſelfe, then rake che ve- 
lue of a quart of ſtrong mutton broth, or far Kwddg 
broth, and put it intoa pipkin by itſclfe, and pur inta 
-a bunch of Time, Morictome, Spinage and Endiue 
bound together ; then when 'ir ſeerhs pur in apretry 
quantity of Beefe. marrow,and the marrow of Mutton, 
with ſome whole Mace' and a few bruifed Cleucs, 
then pur in'a pint of Whire-wine with: a few whole 
ſlices of Ginger ; after theſe hape boyled' a white to. 
gcther , take blaunch't Almotids, ahd haning bez. 
ren them together ina'morter with ſome of the broth, 
ftraine them and pur it io alfo ; thenin avother pip- 
kit bojile Currants,' Pranes;, Raiſins, and whole Ci- 
mon'in' veriuice and Sugar, with a fev. ſliced Dates; 
2nd boile them till rhe yerjuice bee moft part conſu- 
med, or at lcaft come to a fyrrmup; then draine the 
fruir' from thefirrup, and-if you ſeeir be high colou. 
red; make it' white with ſweete creame waimed, and 
fo mixe i with your wire broth; rhen take our thy 
Capon or the other. Fleſh er Fiſh,” and diſh ir vp drie 
in 2 diſh;then powre the hrothypon ir, and lay the 
fruke 011 the rop ofthe 'merte, and adgemerhe fide 
ot the' diſh with very dainty fippets; firft' 0rexges, 
ns and Syg4r , and fo ferue it foonth to the 


- q id "\ 
TT? # ”» 
£030): a *% "at 


Toy 


= "77> 
A ts 


» 


DW a 


a» VO WI3— of 


"cording to the faſhion of caruing, and ſtick a few C/azes 


of the 


COL 0 


« 


« "DEA 
at «© 


—_—_ Yi 


YT - 


___  SkillinCookery,, _ __ $1 
"> Taboile any wild Fowle, a3 Mabard, Teale, Widge. 
'8, or ſuch like: Firſt boile the Fowle by it ſelfe, then Toboileany = 
take 2 quart of ſtrong Mu720x-broth , and purit into *#< Fow'e: 
pipkin, and boile it, then put intefit good ſtore of li. ' 
ced 0#:0ns,2 bunch of fweete pot-hearbs, and a Jump 
of ſwecte butter; after it hath boiled well, ſeaſon ir 
with. veriuice, ſalt and ſugar, ancalittle whole Pepper, 
which done, rake vp your Fowle and breake it vp ac. 
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abour' it; then put it into the beoth with ©7075, and 
there let it take abeyleor two, and {o ferue it and the 
broth toorch vpon ſippets, ſome vſeto thicken it with 
toaſts of bread ftcepr and ſtra;ncd, but that is as pleaſe 
the Cooke; © 5 ©: : oe LE 
To boile 2 legge of 1/»iton , or any otherioynt & | 
of mcate wharſocuer ; firſt after you haue waſhr it bye ary 
cleane,vparboile it alittle , then ſpit it and giue it halfe 
2 dozen turnes before the fire, then draw it when ir 
beginnes to drep, ores xy it berweene two diſh- 
es, and ſaue the grauy z then ſlaſh it with your knife, and 
giuc it halfe a dozen tunes more, and then preſſe ir 
againe, and thus doe as often as you can force any 
moeiſture ro come from it , then mixing 2Hnrion- 
broth, White-wine, and Veriuice together, boylc hz 
Hwttox therein till ir bee tender, and that moſt pair 
of 'the liquor -is cleane conſumed ; then hauing all 
that while kept the grany you tooke from the Iur- 
jon, ſtewing na Chaffing-diſh and coales, 
u ſhall adde vnts it good ſtore of ſalt ; ſugar, cinamon 
and ginger; with ſome Lemmon ſlices, and alittle 
of art Ormge pifl', witha few fine white-bread. crums ; 
ther! takirg* vp” the” Citrrioy,  piir the remainder 
broth in, 'and'pur in likewiſe the $ranie, 
h an 
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f'you i boit ch. et 1,young Cankicr Pea-hens, 

or a NO NS lainngly,, you thall after you Sha 
trim im jried them; drawne them , truft them , and waſhe 
them, fl thei) r 'beilics 85, full of Payſly 25 they can 
hod; then boyle them with ſalr,and water q:ely rijl 
they bee epongh.: then. rake. a diſh 2rd Putinto.i it Fer, 
juice 5 and - BAIT 6», . and Salp and when the Butters 
meted, Take the Parſ ou: of the Chickens bellies, and 
ince it very. ſmall, and pur it tothe ycriuice and Bugs 
rey, and ftjrre It well rogether ; then, lay. in the Chip 
kenry-ad cmme the diſh with 6 ippets, and ſo ferueiir 


foor th. 


| broth for any 
| | fre 1 ifs, 


'1t) on will make broth for any freſh fiſh wharlae, 
ver, wh: ther jt be Pike, Brcame, Carpe, Ecle,Barbel] 
or ſuch te: 701 ſhall beile Water, v1 ie 2nd, __ 
togerher uh. 4. kar dfull of ſliced 0jcns ; then 
ſha't thicken 1t..with. two. or three, { onctull of le. 
» rme; then pur.in a gogd quantity of whale Barberies, 

both brenches 2p? ather., as allo pretty ftore of Car- 
fants: : then when.itis boild caongh, cith vp your Fiſh, 
«rd powre your broth. vato.it, laying the truice and 9+ 
#/ons yppermaſt; ; ove to lap broth, ry Pur GL, 
and Dates let, but cting 10! ney- Ithe 
Cooke, © or ELIT AA keg Mera; filing 46.4: 

Thus I haue, PT theſe tew. mprcboens ſhewed, yau ;the | 
true Art and making of all r;$ of doild.meares,, and 
Mate” zand rhoygh men may coine ftrange names, and 
faige range Art; yet be afſuredſhe thatcap,gdoe theſe, 
may; make any . other, wharſacuer ; altering the taſty 
by. the. ,AtCrazion of the i; Compound asf Ke thallſes 
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occafion: And when a broth is too ſweete, to ſharpen 

t with verzuyce,, when too tart, to ſweeten it with {u.. 

car: when flatand wallowith, to quickenit with Oren. 

ges and Lemmons; and when too bitter, to make it 

aſanr-with hcarbes and [pices. 
Take a Mallard when it 15 cleane drefſed, waſhed and Additions, 

truſt, and parboyle it in water til it be 5kugud and pur. 19 boyic 

fied : then take it vp , and pur it intoa Pipkin with the , 1a, 

necke downeward, and the tayle vpward, ftanding as jt 1: oaro,or a 

were vpright : then ll the Pipkia hal te full with that ——— 
water, 1n which the Mallard was parboyld , and fill yp © "> 

the other halfe with White Wine: then pill and lice 

thin a good quantite of Onyors , and put them in with 

whole fine hearbes, according tothe time of the yeare, 

as Lettise, Strawberry-leaucs, Violet-icaues, Vine- 

keaues, Spinage, Endiue, Succory, and ſuch like, which 

haue no bitter or hard taſte, and a pretty quantity of 

Currants and Dares ſliced: then coucr it cloſe, and fer 

it ou a gentle fire, and letit ftew, and ſmoaretill the 

Hearbs and Onyons be ſoft, and the Mallerd inough : 

then take out the Mallard, and carue it as it weie to goe 

wrthe Table, then to the Broth put a good lumpe of , 
Butter, Sugar, Cinamon, and if it be in ſummer, fo ma- 
ny Gooſe-berries as wiil giue it a ſharpetaſte,but in the 
Winter as much wire Vinegar, then heatc it on the fire, 
and ſtirre ali well rogether : then lay the Mallard ina 
diſh with ſippets, and powre all this broth vpon it, then 
nim tke edge ot the diſh with Sugar, and ſo ſerve it vp. 
And in this manner you may allo imoare the hinder 
parts of a Hare, or a whole olde Cony , being truſt vp 
cloſe together. | 'F 
294 frer your Pike is dreft and open:d ia the backe,and To tewapice, i 
hyUflat , 'asif irzworeto fry , then lay.it.ina large diſh  *' Þ 
83110 G 3 jp for | | # 


The EnglifÞ»Homſe-wijes 
for the purpoſe, ab to receelity\rhew puras auch 
White Wine to ftas willtoueritallour; then fer ig 
on 2 chafha- diſh.and! coats ro'boyle very geatly, and 
if any skum ariſe, take'it away ; then pur to it Carrants, 
Sugar, Cy nam..n, Barbery-beriies, and as many Piuney 
as Will ſer..c to garniſh rhedifh; then cauer it cloſe with. 
- another diſh, and ierit ſtew nl] the fruir be 1oft, andthe 
\-Pike enough ;thenpurto it 4 good lumpe of ſweet But- 
ter, then wit a hne $kummer take vp the fi) and lay je 
in'4 cle:ne dith with Sippers;chentake a,couple;ot yolks 
of egzes, the filme taken away, and beate them well to, 
gether with a ſpoonefull or t wo of Creame,and aſloone 
as the Pikeis rak2n our, put it into.the broth, and ſtirry 
it cxcecdingly to keepe it from ctreing.,then powse 
the broth ypon the Pike, and trim the ſides of rhe diſh 
with Sugar, Prur.cs, and Barberies, flices of Otengcs or 
Lemmons, and ſo ferue it vp, Andthus may y oualle 
ftew Rochets, Gurnets, oralmoſt any ſea-fiſl1,or freſh; 
Take z Lambs: head and Purtenance cleane waſht & 


To itcw 2 


S Ferrenonces bole and $kvmmeit.cleane ; then put in-Currants anda 
few f:ced Dares; afd abunch of the bcft fercing hearbs 
rycd vp rogerher,; andio let ir boyle weiltill the meate 
be enovgh :then take- vpthe:Lambes head and purte: 
pance”, 'ar:d put it intoacleane-dill with Sippets ; then 
put "in a good lumape of Butter, arid beare the yolkes 
of o5v& Egges with a- little Creame, ;and putir 10-the 

broth with Sugar, Cynamon,: and a ſpoonetull or two 
of Vetdiuyce ; arid whole Mace, and as many Prunes 
: _ as will garniſt; the diſh , which ſhould be pur.in when 
*- trisbuchalfebbyld; andſfopowreituponihe Lambes- 
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df wich Sugar, Pranes, Bacherrics, Oreqges, and Le- | 
mo1s,4nd in.no cale target not to ſeafon well with Salt, 
and ſo feruc it vp. ST Hens 
Take a very good brealt of Myrton chopt into ſun- 
dry large pieces, and when it is cleane waihr, put it into 
a pipkin with faice water, and ſer jt on the fire rg boyle; 
thenskym it very weil,then pur in-of the fineſt Parſneps, 
cut into large pieces as long as ones barid, and cle.ine 
waſht and fcrapt ; then good ſtore of che beſt oniqas, & 
all manner of fweet plcaſans Por- hearbs and /errzice, all 
groflely chopt, and good ſtore of peper& ſa/r,and then, 
courr ir, and let it ſtew till the Murron.be, enough; then! | 
takt yp the Mutton, and lay,itin a cicane diſh with Sip- 
pcrs,and 5othe broath put alictle Wine-vinegar, and ſo 
powic it onthe Mutton with the Parſneps whole, and 
adoxne. the ſides of ye diſh with Sugar, ard fo ferue it. 
vp: and as you doe with the Breſt,{o you may doe with 
any other Ioynt or Muttun, . are tr 1 
Take a Neates. foot that is very well boyld { for the rofl 
tendereritis.ahe better jr is) & cleane it in two,and with wear sfoore, | 
a cleane. cloth dry & well from the Souf drinke; then | 
lay it in adecpe carthen platter,and couet it with Verd- 
tuyce; then ſer ir on a chaffing-diſh and coales, and put 
toit a few Curtants,,and as many Prunes as will garniſh 
the diſh; then couer i ,and {et it boike well, many tunes 
ſtirring it vp with your knife, for teare it ſticketo the 
borrome of the diſh; then whenit is ſuthciently ſtewed, 
which will appeare by the tendernefſc of the meate and 
ſoftnefic of the fyuite 3.chen;putan a good lumpe of But- 
ter, great ſtore of Sugar and Sinamon, and ler it bojle a 
little-after : then put it al:ogethes intoacleane diſh with 
Sippets,and-adorne the fides of the diſh with Sugar arid 
Pxunes,and:{olcrue it VP. G CG THING AEDST, 34 WOE 
25,36 | G _ To 
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The Engliſh Houſe-wiſes 
* © To proceedethentoroaft meares, it is tobe vnder. 
OF ſtood, thatinm thegenerall knowledge thereof are tobe' 
| Reaſt-meates. gbſerued theſe few rules. Fiſt, the cleancly keeping & 
| ſcowring of the ſpits and cobirons, next, the neate 
picking and waſhing of meate before it be ſpitted, then 
the ſpitting and broaching of meate which-muſt bee 
"done fo ſtrongly and firmely , that the meate may by 
| no means either ſhrinke from the ſpit, 'or elſe turne a. 
1 bout the ſpir : and yet cucr to obſerue, that the fpit doe 
' not goe through any principall part of the 'mearte, bur 
| Spictingof ſucty as is of leaſt account and eſtimation : and if it bg 
| roaſt-meates, þi 45 or Fowle' w hich you'T pt, then toler the ſpit goe 
| through the hoitow of thebody of the Fowle, and ſo 
| faſten it with ptickes or sxewers vnder the wings about 
| the rhighes of the Fowle, and at the feete'or rumpe; 
according 'to* your” manner of ffulſing/ and drefing 


Obſernations 
E in roaſl meats 


them. | | | 
[| Temperauce Thea to know the temperatixres of fires for enery 
q| of fire» meare,and which-muſt hane-a flow fire, yera good one, 
l - taking [eaſure in roafting), as Chines of Beefe, Swannes, 
| Turkies,' Peacocks,*Buſtards, ard generally 'any great 


large Fowle-,..or any other toynts of Mutton, Veale, 
- Porke, Kidde; Lambe, or ſuch like : whether it be Ve: 
niſoh red, or Failow, which indced would lie teng at 
the fire and ſoake well in the roaſting,and which would 
have a-quick and ſharpe fire wirhour ſcorching); as P7z5, 
Pwllets, Pheaſants ,, Partridge, Dxaile, andall forts of 
middle ſized or icfler fowle, and all fmall birds,or com- 
pound roaſt meates, 'as' &hines; of Vea'e, Haſlets, a 
pond 'of butter” roifted ;or puddings fimple of them- 
ſelucs ;and many otherſuch hke, which indeed would 
be ſuddcnly and'/quickely diſpatchr, becauſe it is intea- 
ded in Cookery, that one ot theſe diſhes muſt be _—_ 
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ready 'whilſt the other is in eating. Then to knowe the 
complexions of meates, as which muſt bee pale and Thecomplexi- 
white roaſtd (yerthoroughly roaſted)as Mutton, Veale, 925 *meare, 
Lambe, Kid, Capon,Pullet, Pheaſant, Partridge, naile, 
and all forts of middle and ſmall land, or water fowle, 
and-all imall birds, and which muſt be browne roaſted, 
as Beefe, veniſon, Porke, Swanne, Geeſe, Pigges, Crane, 
Buſtards,and any large fowle,or other thing whoſe flcth 
is blacke. : >: 

Then to know the beſt baſtings for meate, which is 
ſweete butter, ſweete oyle, barreld butter, or tne rea- 
dred vp ſeame with C:#am9z,Cloues,and Hace. There 
be ſome that will baſt onely with water, and ſalt, and 
nothing elſe , yet it is but opinion, and that muſt be the 
worlds Maſter alwaics. | 

Then the beſt dredging, which s cither fine white. 7h betdres- 
bread crums, well grated, or elsa little very fine white ** 
meale, and the crummes very well mixt togethcr, 

Laſtly. to know when mecate is roafted enough , for | 
35 too much rawnes is vnholfome, ſe too mich drinefle To knowwhen 
is not nouriſhing, Therefore to know whenitisin the 1,40 
perfect height, and is neither tao moiſt nor too dry,you 
thall obſerue theſe 1ignes firſt in your large ioynts of 
meate, when the ſtemme or {moake of the meate aſcen- 
deth , either vprigh: orels goeth from the fire, when 
it beginneth a little xo ſhrinke from the ſpir, or when 
the grauy which droppeth from it 1s cleare without 
bloodinefle then is the meate cnough. 

Tfir be a Pigge when the eyes are fallen out, and the 

body leaueth piping : for the firſt is when it is halfe ro- 

ſted, and would be {inged to make the coatriſe and 

crackle, and the latter when itis fully enough and 
' would bee. drawne: or if it bee; any kinds of Fowle 
| | you. 
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youroſt, when the thighes arc tender , or the-hmdey 
parts of the pinions at the letting on of the wings , ata 
without blood : then bee ſure that your meats is fully 
enough roaſted : yet for a better and more certaine af. 
ſurednefle, you may thruſt you. knife into the thickeſt 
parts of the meate, and draw it out agarne, and if je 
brin2 cut white grauy without any blooddineſſe, then 
aſſuredly it 1s enough, and may bee drawne with all 
ſpeed conuenient , after it hath beene well bdaſted with 
butter nor formerly melted , then dredged as aforcfaid, 
then baſted ouer the dredging , and ſo ſuffered to take 
two or three turnes , to make criſpe the dredging: 
Then dith ir in a faire diſh with fait ſprinckled ouer it, 
and ſo feruc it forth . Thus you ſee the geneall forme 
of roaſting all kind of meate: Thercforcinow I will re- 
rune to ſome particular dithes , together with theirle. 
uera:l fawces. £5 SY 


Roaſting Nur- Tt you will roaſt Mutton with Oyſters , take a ſhoul; 


_ O)- der alone, ora legge, and afcer it is waht, darboyle ita 


lictle : rhentakethe greateſt Oyſters , and hauing ope: 
ned them into a diſh,drainethe grzu ; cleane from them 
twice or thrice, then parboyle them alitele; Then 
take Spinage, Endiue, Succory, Strawberry leaues, 
Viole: leaues, anda little Paiſley, with lome Scallions} 
chop thele very {mall rogerher ; Then take. your Oy- 
fteis very dry , drain'd, and mixe them with an kalfe 
part of th-ſe hearbes: Then rake your meate , and 
with theſc Oyſters and hearbes farce or ſtop ut, leauing 
no place.empty, then ſpit it an1 roaft it, and whilſt it is 
in roaſt ng, take good ſore of Veriuice and 'Burter, and 
a littiefalr, and-feeit ina dith on. a chaffmg-diſh and 
coales: and when-it beginnes to boyle, put inthe 16- 
mainderof your hearbes without Oyſtc;s, and a.good 
( | quantity 


o©” Tow ww 


uy LS Ww- 


'2Booke. Skill in Cookery, 


on” gan ay CY QF CS IS HP We 5 2 
wlll 


"of Currants , with Cizamer, andtheyelke of 
a couple” of egges: And afterthey are well, boyled 
and ſtirred rogerher, ſeafonit vp according to taſte 
with ſugar: then put in a few Lemmon ſlices, the meate 
being inou2h, drawir, and lay it vpon this ſawce re- 
moued into 1 clcanedith, the edge thereof beihg trim- 
med about with ſugar, and fo ſerucir forth, 


To roaſt a.legge of Mutton after an out-landiſh faſhi- Toroaftalegg 
| of Mutten o+- 


txciwile, 


on, you ſha!) rake ir after itis waſhr, and cur off all the 
fleſh from the bone, leaving onely. the outmottskinne 
entirely whole and faſt tothe bone, then take thicke 
cricaime and the Yelkes of Egges, and beate them 
excceding'y well rogether ; then put to Ci/pamoen, ace, 
and ahntle Nutmegge, wih Salt, then take bread- 
crummes finely grated and ſearſt with good ſtore of 
Currants, and as you mix2 them with the Creame, put 
in fugar,and [1 make it 1nto a good ſtiffacs : Now it you 
would haue it looke greefie, put in the iuyce of ſweete 
hearbs,, as Spinaze, v:ioletleaues, Endiue,&c, If you 
would haue tt yellow, then put ina little Safforn ſtray- 
ned, and with this fill yp the skin of your legge of Mut- 
ton in the faine ihape and forme that it was before, 
and fticke the out fide of the skin thicke with Cloues, 
and ſo roaſt ix thorowiy and baſte it very well, then af- 
ecr it is dred2'd ferue it vpas a legge of Mutton with 
this pudding ,. for indeedeiris no other : you may ſtop 
any other ioynrt of meate, as breaſt or loine, or the bel- 
ly of any Fowle boiled oc roaſt,or rabbet, or any meate 
elſe which hath skinae oc emprinefle, If into this pud- 
ding alſo you beate the inward pith of an Oxes backe, 
it is both gonad inrafte, and excellent. ſoucraigne 
for any diſcate, ach or fluxe in the raynes whattoe-- 
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_ Torvaſta _ To roaſt a Gigget of Mutton, which is the legge. 
viggetotmite Clatted, and halfe part ofthe loine'togerher; you ihall 

: afteriris waſhr , ſtop-it with Cloues, to ſpit 1t, and lay 

ie to the fire, and tend it well wich baſting : Thea you 


the fire in a dith or pipkin,z then when it boyles, you 
ſhall put in ſweete hearbes finely chopr, with the ycike 
of acouple of egges, and (6 let them boyle rogther 
thenthe meate being halfe reafted , you fall parc off 
ſome par: of the leaneſt and browneft, then fhred it ve. 
ry ſmall and put it into the pipkin alſo : then ſeaſon it 
vp with Sugar , Cynamon, Ginger, and Salt, andſo 
Put it into a cleane difh : Then drawe the Gigget of 
Mutton and lay it on the ſauce, and throw falcon the 
top, and fo (erue it vp. -- 

Youlſhall take a Legge"ot Veale, and cut the flel 
| Toroſt.Dlues from the bones, and cut it ont into thin long ſlices, 
& of Vcak. I 
liens, and chop them well together with the yclkes of 
cgges, thea,rowle it vp within the {l:ces'of veale , and 
{0 {pit them, and roaſt them : then boyle veriuice, but- 
ter, ſugar,cynamon, currants and ſweere hearbes toge- 
ther, and being ſcafoned with a little ſalt,Yeguethe O- 
| liues vp ypen thar ſauce with ſalt, caſt over them, 
| Torokapii, Tygroaſta Pigge curiouſly, you ſhall not ſcald ir, 
but draw it withthe haiie on, then having wathr ir, 
ſpit it and lay it to the fire ſo as it may not {corch, thea 
being a quarter roaſted, and the skinne bliſtered from 
the fleſh, with your hand pull away the haite and skin, 
and 1-auc all the fat and flcth perfectly bare : then with 
your knife ſcotch all the fleſh downe to the bones, then 
baſte it exceedingly with ſnecte butter and creame, 
being no more but warrye. : then dredge it with 
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ſhall rake vinegar, butter and currants, and fet them on - 
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then rake ſweete hearbes , and the white parts of ſcal. 
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lalfe through: Then firſt take your Capon, 
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ſnebreadictummes, currants; ſugariand (3 imbncoze. 
, 8nd:ba-/ 


ther; and thus apply dredging ;:vpon baſt; 


ing ypon dredging , till you hace couered all the fleth. 


 draw.it,/and ſerne it vp whole, 1! | 


zfullinch decpe: Then the meate being fully roaſted, 


Toroaft a pcund of Burtet curioufly and well, youT> raft a 


At take a pound of ſweerte Butter and: beate it fliffe 
with Sugar, and the yoikes of ezgrs, then clapit ronnd- 
wiſe about a ſpit ,. and lay it/betore a Toft fire, and;pre. 
fatly:dredge it with--the: dredging before: appoin- 
td for the Pigge : then as ir warmeth or melteth , ſo 


zpplyir with dredging tiltrhe.butter be oucrcomed and 


ter well 


Ly 


nomore:will melt. ro falifrom it, then rozftic browne, 


ind16 draw it,and ſeruc-ir6ur; thediſh being as nearly 
tim'd with ſugar as may be. : - - WT ſ. 


To roaft a pudding ypona ſpit , YOu (hall mite the T9 roafta pul. 


dding before poten ot inthe legge of Mutton , nei- 
tier omitting hearbes, nor{affrop, and pur te a little 
ſmeete biitter and mixe ir'very ſiiffe :then fold it about 
the ſpit,” and haue rcady m another difh ſome of the. 
ſame mixture well ſeaſoned, buragreat deale thinner, 
adno butter atall in it,*andwhen the pudding doth 
—_—_— and that the butter apprares,thew with 
ſpoone couer ir all ouer with the thinner mixture, and.. 
ſolet it roaſt : then if you ſee no more butter appcare, 
then baſte it as you did the Pigge; and lay more of the. 


- Cingunaſyi, 


mixture on, and ſo continuetili altbe ſpent: And thin , © 


toaſt it b-awne, and ſo ſerue ir vp. * £ 


-If you willroaſt a chine of Beefe, a loyne of Mutton, T-'roalt « 


c 


ad haucall ready together and none burne -: 


t . . . T [22 
+Capon;;antaLarke, all at one inſtant, and.at'one fire, ; TY 
you ſhillton, Lake, 1nd 


apon at cne 


itrake.your chine of Beete and parboyle ir more then|* ,and # oc | 


% 4 


beeingy, 


mutant, 
large - 
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94 The Englith Houſe-wifes, 
lacgeand far , andſpit it next the hand of the turner; 
with che legges from the fire, .then ſpit the chine of 
Beefe, then the Larke, and laſtly the loyne or Mutton, 
and place the Larkeſo as it may be courred ouer with 
the Beefe , and the fat part of the loyne of 'Muttan, 
without any part difcloſed : Thea baſte your Capan, 
and your loyne of Mutton with cold water and ſale; 


you ſee the becfe is almoft emongh , which: you ſhall 
haſten by ſchotching and opening of it : then with g 
cleane cloth you ſhall wipe the Mutton and Capon alt 
oucr, and then baſe it with ſweere butter till ail be en: 


which by this time will be tewed berweenerthe Brefe 
and Mutton, and baſting it alſo with dredge all toge- 
ther, draw them and ferue them vp. 
T> rot Veni- If you will roaſt any Veniſon, after you haue waſht 
fon it, and cleanſed all the blood from it, you ſhall ftickeit 
with clouzs all ouer on the out: fide; and ifir be Jeang; 
you ſhall larde it cithec with-mutton-1orde , or porke 
larde, but mutton is rhe beſt: then ſpit it and roaft.it by 
aſoaking fire, ' thentake' Vinegar, bread-crummes,and 
ſome of the grauy; which comes from the v2nifon, and 


on the ſauce when irs roaſted enough. 
freſ}; $1urgeon 


it, andletit roaſt at great leafure , plying it contint- 
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the chine of Becfe with. boyling Larde: Then when | 


ough roaſted : then with your knite lay the Larke opey, 


f boylethem well ina diſh : then ſeaſon it with ſugar, 
| namon , ginger and ſalt, and ferue the veniſon foonh 
| [12 fic 
Howtoro:ſt Tf ,,0u will roaft a peece of frefh Sturgeon , whichi 

a dainty diſh, you ſhall ſtop it withcloues, then ſpk 


i ally :with'bafting , which will take away the hard 


Ls ncfle: then wheniris enough , you ſhall draw it, an Ch 
; \ {erue irvpon veniſon ſauce with {alt oneiy throwne Wiſhes 
Ha ' | e, - 
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\ The reabing of all forts ef meares, differeth nothi 
hut.io the fires, ſpeede and leafureasis afcrclayd , ex- c_—_—_ - 
cept theſe cempotind diſhes, of which I have given yougutca, © | 
fifficient preſidents, and by them you ray performe . 
any worke whatſocuer : bur forthe ordering , prepa- 

ring and trufſing your meates for the ſpit or-table, in 
that there is much difference : for in all ioynts of meate 
I; | except a ſhoulder of Muttor, you ſhall cruſh and breake 
en | the bones we'll, from Pigges and Rabbets y ou ſhall cue 
il | of the feete before you ſpic them, ard the heads when. 

4 | you ſerue them tothe table, and the Pigge you ſhall 
lt | chine, ard divide into two parts.; Capors, Pheaſants, 
n- | Chickens and Turkics you ſhall roaſt with the: Pinions 
"8 foulded vp, and the legges extended; Hennes, Stock- 
&Y dours arid Houſe-det.cs, you ſhall roaſt with the pinj- 


th 


& | eqs foulded vp, andthe legges cut off by the knees, 
ad thruſt.into the bodies: Quailes, Partridges , and 
ht all ſorts of ſmall birds ſhall haue their pinions cit a- 
tf wiy , and the legges extended : all ſorts-of Water. 
& | foyle ſhall have their pinions cut away , and their 
& F [pes turned: backward:; Wood-cockes , Snipcs and 
y | Stints hall be roaſted with their heads and neckes on, 
df 20d their legees th: uſt into their bodics, and Sho- 
d weſers and Birrerns ſhall have no neckes bur their heads 
4 onely.. | | | 
1 Takes Cowes vdder, and firſt boyle it well : then Toroafi « 


ficke it thicke all oucr with. Cloues; then whenir is <v*#** Veder. 


8 and, ſpit ir, and lay it tothe fire, and apply 1. very wc!l 
I with baſting of {were Butter , and when it is ſufficient. 


| rmqgray , and browne,, then dredge it., and draw it 
om the fire, take vincgar and burter,,. and put it.on a 
ug Chaffing-difh ard cca!cs, and boylc it with White-- 
Mibicad crummes,rill ic bethickzthenpuc ro iyc00d hou 
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Sauce for then iT & make favcetotangld 


Take anexeelleht good'!eggeof Veile,” and cut the 
thickepaitthereofa handfultand more from the Knuc. 


| kle;then rake the thicke part ( which is the filler) and 


Fetco itfin cuery part all 'cucy with Strawberry-ltanty: 
Violet! leaues, Sorrell /\Spiinage, Endiue and'Succork 
groſſely chopt together ,' and good ſtore of Onyong, 
then1ay-ir to the fire and roaſt it very fufficiently arg 
browne, tafling good ftoreof ſalt ypon it,] and baſtin 
it welf avith lire Bufter: then take of the foringy 
hearbes much fitter chopr'then they werefor tering, 
and put them intoa Pipkinwith Vinegar, 'and Cleane 
waſht Currants;and toylethem well rogether: then 
whenthe hearbes ar@ſdfficiently boyld arid ſeft , take 
the yclkes of folue-yely hard boyld Eg ey, Fa 
them very ſraall, and'put them into'rhe Piphin af 
with Sugar and Cynamon, and ſome of 'rhe gta 
which drops from the'verls: ad boyleft 'Ouert ag7ine, 
and:then pur it inro A deat cit, and rhe Fillethecihg, 
drecgd and dtawne, Jay vpon it, and inns ths fide ot 
the diſh with-Sugar, and fo ſerve typ. 7 

>To make an excetlenr arte for a roſt Capon , cot” 


, 
i 


Sauces, and fhall take Onyons, , and þauing ſliced and pilled them," 
fi: ft rv4 a 19h TÞboylethem in faire wa f wich pepper, falr; int a few, 


C a,gQboriu-, 


bicad-crutnmes :then put vnto ir afpoonfultortwo of 
Claret wihe,. tHe juyCe of an Orenge , arid three pr 
foreflices oft Lermmiyn-pily; all thele ſeSrogeh 4 
add SON Et perth &; on being broke yp," ft 
nakef | fien or Puller, takea good, 
quantity of beret and falt;, and mixe them well | 


_ _"layrheCowes' Vddet therein, andrrimaze the” fides 
-, cheddh with ſugar; ard fo ſerucit yp, 7 20101 
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thres or towre hard Fgges, and being ilred {mall , pur 
kcothe Beexc, and boyle it alſo: thea the Hen being al- | 

moſt enough, take three or foure ſpounctull of the gra- 
py which comes from her ard par ntinallo , and boylie 
ajl togecher to an indifferent tlucknefſe ; which dare, 
luffer tro boyle no inore, but one!y keepe it ware on 
the fice, and put into it the iuycce of rwo or thiee oren- 
pes, aid the thees of Lemmon pils thred (mail, and uic 
ſkces ot orenges allo aawiny the ypper rine taken away 3 
then the Herne beeirg broken vp, take the Diawiices 
thercot, and ſhredding them (mall, put tt 1nto the I$uce 
allo, and ftircing all well eogerher , put it hot uo a 
Cleane ware diſh, ard jay the Henne (broke vp) 18 the 
ſame. * 

. lhe ſauce for Chickins is diners , according to mens $.uce for 
taſtes: tor ſome will onely haue butter, Verwice,and a cif 
little Patfley rolled intheir bellies mixt together ; 0- 
thers will baue Butter, veriuice and Sugar beiid together 
With roaſts of bread : and others will. have thick tippers 
with the wyce of SON] ard Sugar mixt togethca., 
 Thebeſt fauce tor a Phcſant,is wrier and onions lift, Sauceſera 
Pepper and a little Salt mixt together, and but fiewed ret of 
wow the coales, and then powied vponthe I helant os EBT 

attrioge berg broken vp, ard {come wil; put thereto 
the wyce or ſlices of of an oerge or Iemmoen, 01 buth ; 
Eur ft 15 according 10 taſte, 21d 114d m:0K proper lor 
a Phealatt ther Patridge, 

- Sztce fry. Grant Railc, or ary fatbig bud , is Cla- gave tors 
ret Kibe ar. d Salt: mixtiogathes With the £164y of the QL-t buky 
Bue, atG a 1M tne Þicag OLEF2ES Well boijd roge- © Hy bus. 
ther, «LE either a Sape-Jeafe,or Fay-Ieate cr fhtamerg = 
acc OLGngico Bicrs1afts; FO hare es Bs 

I H 
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Equce for + Thebeft ſauce for Pigeons, Stockdoues,or fuch like, 
gens is Vinegarand Butter mcltcd rogerher, and Parfl: y rg. 

fted in the rbellics, or vinc-leaucs rofted and mix: 


well together, 
A g>neroll 1he moſt general! ſauce for ordinary wild.fowle 
f.ucera wdd roſtcd, as D:cies, Mallard, Wilges , Teaſe, Snipe, 
Fowle, Sheldrake, Piouers, Pucrs, Gu's 11d inch ke, is onely 


muſtaid and vinegar,or muftard and vert ice mixt tage. 
ther, or elſe an onion , water and pepp:r, and ſome 
4 (elpeciallinthe Court) vic oaiy banter melted, and aot 
wich any thing cle. 

1 kh: beſt lauce for greene Geefeis the iuyce of forrell 
erecne gecte, 219 ſugar mix: rogerher with a few fcalded Feberries, 
and ſerued ypon ſ1ppets, or elſe the belly of the greene 
Gooſe fild with Febe:1ies, and ſo ruſted , and thenthe 
ſame mixt with veriuyce , buttcr, ſugar and Cynamon, 

and ſo ſc rued vpon fippets. 
rs The fauce for a ſtuble Gooſe is diuerſe, according tg 
ſtub-le gooſe. mens minds, for ſome will rake the pap of rofted apples, 
and mixing it with yinegar, boyle rhem rogether on the 
fiie with ſome of the grauy of the Gooſe, anda few 
Barberies and bread crummes, and when it is boyld te 
a good thicknefle, ſealon it with. tugar and a little cina. 
. . mon, and fo ſcrue ir vp : lome will addea lirrle muſtard 


and onions vnto it, and ſeme will not roſt the apples, 


b: parechem and (kce them\and that is:the neerer way, 
but not the bereer, Others will til! the bel:y of the 
Gooſctult of O:;ions ſhred, and oare- meaie groats,and 
being roſted enough , mixe ir with the grauy of the 
| Goole, and {weete hearbs well Eoild together, ai d fea: 
fo:cd with zlittle verinyce.” 


l AC alltinege To make a Ga7»:1ne,orfauce for a Swan, Bitter, Sho. 


] (s. Swalybitier, 


| velet, Horne, Ciane,or any large foule,takethe b f 
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the tame towic, and berng itird wes), boile 1c ori chic fire, A ——_— 
then whea it comes to be rheeke , put vitoirt vinegar a jargeF wie, 
good quantity, witha fw fine bread-crummes, and lo | 
Loikc it ouer againe : then being come to good thicknes, 
ſeaſon it with Sugar & C:ramen, las it may tafte pier. 
ty and ſharpe vpon the Er94x-0%, and then terve it vp in 
ſauces as you do Mnfiard : tos this 1» cailed a chander or 
zallantine ,& i alauce almoſt for any foule waatfocucr, 
| 1o make {auce tor a Pigge, ſome take Sage and roaſt 
it. in the belly ot the Pigge, then boiling ver. #/ ce Bere 
ter ard currants togerher, take & chop the Sage tmall, 
| and wixing the braines of the Pig wah ir,put all togc- 
ther, and {6 ſerve nt vp. 

[To make a1ſ.uce for a Toynt of Veale,take all kind of STefor 
ſweete Por kearbs, ard chopping them very ſmall with \*** 
the yclkes of twoor three Evges, boyle them in vie. 
£-r and Bntzer, withaforw bread C ummes, and good l 
| {tac of Currents, then fcafon it with Sugar and Ste q 
| 0, and aclowe or iwo crutht, and ſo powre it vppen i 
| the Veale, with the ſlices of Orenges and Lemonsa. 
p bour the diſh. | 
| - Take Orezges and flicethem thin, and pur vnto them _ 1 
VWh11e wine and Keſe water the pouwdet of ace, Ginger Ac dit (ons, | 
i and S#gar, and firthe fime vpon a chatting diſh and bins roy 
coalcs, & when it 1 halfe boiled, puttoita good [lump bens, 
| 9+ Barter, and then hy good ftore of fippets of fine 
n Whice bread- therein, ard foferve your Chic ens vpon 
+ | them; anatmmethe fides of the diſh with Sezas, 
| Take faire w-ter and (et it ouer the fire,then ſlice good 
fore © 021015 and put inte tr,end atio Pepper and Salr, comes 
8nd good forc of the pray thar comes from the Tw- wk 
bie, ari? beyle them very well together : then pur to 

K a few fire caurmes of po breadtolickerit, 
"* "TWP be 4 
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| . Whatis tobe 


| - Carbonadord, COUCTEth the'ribbes of Beefe,, and is called ( beeiny 


a very little Sugar and ſome vinegar, and fo feru? it vp, 
wihthe Turkey : or otherwiſe. take grated wiite bread 
and boi'citin White wine till it be thicke as a Galan. 
;ine ,and inthe boyling put in good ſt1e of Sugar and 
Cinamon and then with a little T#*r-eſole make it ota 
bigh Murrey.colour, and ſoſciuc itin Saucers with the 
Turkey in the manner of a Gallaztine, 

Take the blood of a Swan,or any other great Fowle, 
and put it into a dith; then take ftewed Primes and 
puc them into a ſtrainer, and ftraine them into rhe 
bloud, then ſer it on a chaffing-dith and coaks., and let 
boyle, cuc r ſtirring it till it come to be thtcke, and fea- 
ſon it very we. | with Suzar and C\ namon, and fo femne 
icinſf.vc:rs with the Foxle , but this ſauce mult be ſer« 
uod cold, fs "OY 

Take good ſtore cf Onions , pill them , and ſlice 
them, ane put them into vinegar, and boyle them very 
well till they be tender : then pur intoit a good lumpe 
of (weete butter and featon ie weli with Sugar and Ch. 


 camon, and ſo ſerue it vpwith the Fowle. 


Charbanados, or Carbon: dos, which is meate brojs. 
led vpon the coaics ( and the invention thereof firſt 
brought our of Fr«nge.as appcares by the name ) are of 
diners kinds according to-mens pleaſures: for there is no. 
meate either boiled or roaſted wharſocyer, bur may af. 
terwards be broiled, if the Maiſter thereof be difpoſed, 
yet the generall difaes. tor the (moſt part which are y- 
tedtobe Carbonadoed, are a kreait of Mutton halfe 

boylcd, a ſhoulder of Mutton haiteroaſted, the Leggs, 
Wing: 's, and Carkaſcs of Capon, Turkey. Gosfe, or a. 
ny other Fowle whatſocuer , eſpecially Land-Fowle, 

And laſtly, the vitermoſt thicke skinne which 


A - 


wc 
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þ yr ty ) the Inns of Court- Gooſe, andis indecd a diſh 
vied moſt for. wantonneſle, fomerimesto pleaſe appe- 
tite : to Which may alſo be added the broyling of-Pigs 
| heads, or the braines ofany Fowle whatſocuer after it 
| is roaſted and dreft. | 
J Now for the manner of Carbonadoing, it is in this wh am. 
ſort; you ſhall firff take the meate you muſt Carbona- cartonadoy®* | 
| doe, and ſcorch jt both aboue and below, then ſprinkle 
| good ſtore of Salt vponit, and baſte it all ouer with 
ſweete Butter melted, which done, take your broiling. 
l iron, I dec got meanc a Grid-iron (thouhg it be much 
ved for this purpoſe) becaufe the jmoake of the coales, 
> | occalioned by the dropping of the meate, will aſcend 
. | abontit, and make it ſtinke, but plare-Iron made with 
_ hookes and pricks, on which you may hang the meate, 
. and ſct it cloſe before the fre, and io the Plate heati 
; | the meatebehind, as the fire doth before, it will bor 


the ſooner, and with more neateneſle bee readie : then 

hauing turnedit, and baſted it till it bee very browae, 

dredge it, and ferue it vp with Yinegar and But- 
. i. ; . 
x Touching the toaſting of Mutton, Veniſon, or any + the wox- 
F | other Ioynt of meate, which is the moſt excellenteſt nwg ot Mun, 
> | of all Carbenadoes, you fhall take the farteſt and jar. ** 
eſt thatcan poſſibly be got ( for leane meate is loſſe of 
hm, and little mcate not worth your time, ) and ha. 
uing ſcorcht ir, anecaſt ſalt ypon ir, you ſhall ſet it on a 
» | ſtrong forke, with adripping pan vnderneath ir, before 
| the faceof aquicke fire, yerſo farre off, that it may by. _ 
' | no. mcanes ſcorch , bur roaſt at leaſure; then with thar 
which falles from it , and wirh no other bafting, ſce 
that you baſte it continually, turning it eucr and a- 
non-many times , and ſo offs that it may ſoake and... 
Hwy 3 


' browne — 
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The Enghſh Ho 
browne at greaticafire, andas oft as you baſte it, fo oft 
ſprinkle Saltvpon'it , and-as you fee it toaſt ſcotch ie 

decper and/deeper ; eſpecially inthe thickeſt and moſt 
 fi:ſhly parts where the þ!00d moſt refteth- : and when 

you ſce that no more blood dropperh from it, bur the 
grauy is cleere and white , then ſhall you ſerve it ypei- 
ther with veniſon fauce, or with vinegar, pepper and fu. 
gar, cynamon, and the inyce of an orenge mixt together 
and warmed with ſome of the grauy. 
| Aqditions, - Take mutton or Lambe that hath bene either rgſted, 
| ' of but -parboyld , and with your knife ſcorch it many 
Vnto Carbo- WAYES; then lay it in a deepe diſh, and put toit a pine 


nados. of white Wine, and a little whole mace, alittle flic't 
Araſhcr of itha lumpeof f 

murton'or _NUutMeg , and ſome ſugar, with a lumpeof ſweete but. 
Jambe,* . ter., add ftewitſorill itat be very render : then take it 


foorth, and browne it on the Grid-yron, and then lay: 
ing ſippetsin the former broth ſerue it vp. * 
=: - |  Takeany tongue, whether of Beefe, Mutton, Calues, 
i} How carbo. red Deere of Fallow , and being well boyld, pill them, 
| naco wngucs. clegye them, and ſcotch them many wayes , then rake 
; three or toure Epges broken, ſome Sugar , Cynamon 
and Nutmeg, and hauing beaten it well rogether , pur 
roit a Lemon cut in thin ſlices, and another cleanc pild, 
and cut into little foure-ſquare bits,. and thbn take the 
tongue and lay it in : and then hauing melted good fore 
of putter in a frying-pan , pur mc tongue and the reſt: 
therein,and ſo fry it browne,and then diſh ir,and ſcrape 
' fugar ypon it, and ſerue it vp; 

| Additions Takeany Freſh-fiſh whatſocuer-( a Pike, Breame, 

E | Carpe, Barbcil, Cheain;and fuch like, and draw it, but 
E Forucflivg of fca!c it not; thentakeout the Liuer and the refuſe, and 
| Fih, hauing opened it, waſh'itz then rake a pottle of faire wa- 


| ay fret-fih, [erg pretty; quancity of whice wine, good ſtore of ſale, 
2 Ga OINT . > £4 | TY 
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id (ome vigeear , with a1 'ttle bunch of fweerc hearbs, 
 'andſetit onthefire, andas ſoone as it begins to boile, 
putin your fiſh,and having boild a little,take it vp into a 
faire veſſell,then put imo the liquor ſome groſſe pepper 
and ginger, & when it is boild well together with more 
falt, ſer it by to coole, and then pur your fiſh intoit,and 
when youlerue it vp, lay Fenell thereupon, | 
To boyle ſmall fiſh , as Roches, Dages, Gudgeon or 9719. 
Floungers, boyle Whitc-wine and water together with 
 _ gbunchofchoiſc hearbs, ada little whole mace, when 
_ Allis boyled well together , put in your fiſh,and kim it 
well : then put in the ſoale of a manchet,' a good quan- 
tity of ſwect butter, and ſeaſon it with pepper and ver- 
juice, and ſo ſerue 1t in-ypon fippets.,. and adorne'the 04 
ſides of the diſh withſuzar, © >! DEE | 
Eirft, draw your fiſh, and cither ſplit it pen in the Toboykea © | 
backe, or ioyntit inthe backe, and truſfe it round, then wes Ro- | 
waſhit cleane, and boyleit in waterand falr; with a. 
bunch of (weere-hearbs; then take itvp into a large diſh, 
and powre vnto it veriuice, Nutmeg, Butter and Pepper, 
and letting it ſtew 3 little , thicken it with the yelkes of 
Eggcs : then hat remove it into another diſh , and gar. 
oih is with ſlices of Qrenges and Lemons, Barberies, 
Pruncs and. Sugar, and ſofſerueit vp.  - - © | | 
After you haue drawne, waſht and ſcalded a faire 4 j 
large Carpe, ſeaſon it with pepper, ſalt and Nurmeg, Cc..." A—_—_y 
| and then pur it.into acofhn with goed ſtore of ſweete 3 
bintex, atid then caſt, on Rayfins of the Sunne, the iwyce 
of Lemons ; and ſomeſlices of orenge pils, and then 
ſprinkling ona lutle vineger, cloſe vp and bake it. - 
* Firſt, ler. your Tench.þJoodinthe- rayle, then ſcoure Hov,to baken 
| 1 1 oh £7240 G - a 4 Ieachh 
Fo 3b ito: RoenIA 54 thro eting arent take the 


- Lad 


: 
ww 
s 
; 


v4 
» 
I 
1 
". 
w7T 
i 8327 
: : 
[4 
1 
$321 
. 734 
fi <4 
ns 
{ 
\$ 
at; 
«i 


e crummcs of bread, Imecre. Cream y/ the yelkes of 4 
of 1 «> H 4 Eggcs, * 
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i 04 - The EnglithHouje-wifes, 2 Booke, 
Ezges, Currancs.cleane waſht , '# few-ſweerehearbe b 
chopr ſmail , ſeaſon ir with Nutmegs and Pepper, and 5 

3 makcitintoa ſtiffe paſte, and put it into the belly of the 6 

? Tench : than ſezſon the fihon the owfide with pepper, ; 
ſalrand Numee, and ſoput it into a deepe coffin with . 
fwcete.Butter , andſo cloſe vp the: pye and bake it; () 
then v hen itis-.cnough , draw it, and openit, and || Fr 

-putinto it a good peece of preſerued Orenge mint: c 
then take Vinegar , Nutmeg, Butter , Sugar, andthe |} _ 

yelke of a new-layd-cgge:, and boyle it on a Chaſing. _ 
diſh and coales, alwayes ftirring it to keepe it from cur. - 
ding; then powrc it into the pye , ſhakeir well, andſo || * 
ferue it vp. | - 


| Eowrofitn Take a large Tront, faire trimd, and waſh ir, and put 
| g Zr. Ir intoadcepe pewter diſh , then take halfe a pint of I Y' 
| {-veete win-;; with a lumpe of butter, and-a little whole 
m-ce, paiſley, ſauory and'time , mitzce themall ſmall, le 


a2d ppt them iatothe Trours beily , andfolctir ſtews. || ® 

quarterof an houre:! then minſe the yelke of an hard fq 

Eg9e,ftrow it on the Trout,and laying the hearbs about || Y 

4 ir; and ſcraping on ſugar, ſerue it vp. i 
| How *0 ba.c After you haue drawne. your Eeles, chop them inte ſt 
Eels. {mall peeces of three'or foure inches , and feaſon them & 


with Pepper, Salt and Ginger , and fo pur thera intoa 

coffitz with a.good lumpe of butter, great Rayſfins,Oni: vc 

0:5 {malichopr , and fo cloſe it , bake it;and ſerucitvp, | ® 
or Next to thele already rehearſed ;our Engliſh Houſe- kc 
| The caters 2547 fe muit be ski full in paſtery , and know how-and in q 
| þAcaucacs. Wt manner tobake all forrs of meate,and whar paſt is b 
Et fir tor query meare, /and how to handle and compound 
{uch paſts: As fer example, red Deere veniſon, wilde 
Bqare, Gammons of Bacon, Swans, Elkes,Porpus, and 
luch liks ftanding diſhes, which mult be kept long volt 
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be bak't ina moyft, thicke,congh;courfe,'& long laſting 
cruſt , and therefore of al: other your Rye paſte it beſt 
for that purpoſe: your Turkie, Capon, Pheaſant, Par- 
tridge\Veale, Peacocks; Lambe, and all ſorts of warer- 
fowie Which are to come tothe table more then once 
(yer not daycs, would be bax't ina good white 
_ craft, fomew ickahe refore your Wheate is fit for 
them : your Chickens,Talues-fcet, Oliues, Potatoes, 
Quirces, Fallow Deere and fuch like , which are moſt 
commonly eaten hot, would be an che fineſt , ſhor:eft 
and thinieſt cruſt; therefore your fine wheat flower 
which is a little baked in the onen before it be kneaded 
isthe beſt for that purpoſe. 
'Toſpeake then ofthe mixture and kneading of paſts, Ot che mix. 
youſha}l vaderſtand that your-rye paſte would be kneg.. *=** pats, 
ded onely with hot water and a little butter, or ſweerte © 
ſeime and Ryc flower very finely ſifted, and it would be: 
mzde tough & ſtiffe,thar it may ſtand well inthe riſing, 
for the coffin therof muſt cuer be very deep;your courſe 
wheat cruſt would be kneaded with hot water, or Mut- 
ton broth , and good ftore of butter,and the paſte made 
Riffe and tough, becauſe that coffin muſt be deepe alſo, . . 
ous fine wheat cruſt muſt be kneaded w.th as much - 
tter as water,and the paſt made reaſonable {ythe and 
gentle, into which you muſt pat three or foure egges or | 
mere, according tathe quantity Fc blend together,.. 
for they will giue ira ſufficient ſtiffening. Pl l 
Now for the making of puffe paſt of the beſt kind, you ofpuse. yaa, || 
(hall take rhe fineſt whea: flopvre after it hath bina little - * 
back'r ina pot inthe ou:n, and biend it well with egges.. 
whiccs an.' ye!kes ail. toge ther , and after the paſte is . 
well kneaded, rou!c out a part thercof as thinge as you + 
pleaſe , and il;en-ſpread-cold lweete burer mw the - 
ſame, 
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Of baking Red p 
Deac,orta- and take outthe bones,then you ſhall if it be-jeane larde 


fame, then vpon the fame butter role another leafe gf 
the paſte as before ; and ſpread it with bryter alſo, and 
thus role leafe vpon leafe with butter berweene till it be 
25 thicke as YOu thinke good : and with it Cither COUCT g+ 
ny bak't meate, or make paftic for Veniſon, Flotenting, 
Tart 'or what dif: elſe you pleaſe and fo bake it : there 
be ſome that te this paſte vic ſugar , butitls certainei 
wall hinder the riting thereof, and therefore when your 
puft paſte is bak't, you ſhall diffolue ſugar into Roſe-was 
ter, and drop it into the paſte as much as 1t will by any 
meanes xecciue, and then ſet ira little while in the ouen 
after and it will be ſweete enough. .. | 
When yeu bake red Deere, you ſhall firſt parbojleit 


it,if fat ſaue the charge, then put it into a preſſe to ſqueſe 
out .the blood; then for a night lay it in a meare ſauce 


made of Vinegar, ſmall drinke and ſalt, and then m_ . 


it forth, ſcaſon it well with Pepper finely: beaten, ang. 
ſalt well mixt rogerher, and fee that you lay good ſtore. 
thereaf, both vpon and in euery open and. hollow 
place of the Veniſon; but by no meanes cut any ſlaſh. 
cs to put inthe Peppcr, forit will oft {elfe ſinke faſt 
enough iuto the ficſh, and be more plealant in the ca- 
ung : then hauing raiſed the coffin , lay in the bottome 
athicke courſe of butter, then lay the fleſh thereon 


24d couer it all ouer with butter, and fo bake itas. 
much as if you did bake great browne bread; then when, 
you drawic, melr-mote butter with three or foure 


ſpoonefull of Vinegar , and twice fo much Claret 
wine, and at a vent hole on the toppe of the lidde 
powte in the ſame till ix can recetne no more, and fo 


let it ſtand and cook; and in this fort. you may bake, 
Fallow-Dcere, or Swanne , or whatſocyer alle you 
SEE pleale } 
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pleaſe to keepe cold, the meareſ2uce onely being lefr 

out which'is onely proper to'red Deere: And if to your £oÞoke vecte 

meare ſauce you adde alittle Tarneſole, and therein Y.wrn. 

ſteepe beefe , or Ramme- mutton : you may alſoin the 

ſame manner take the firſt to. Red. D.ere Veniſon, and 

the latter for Fal'ow, anda very good iudzement ſhall 

not be able to fay otherwiſe, then thar it is of irſelfe per- 

fet Veniſon, both ia taſte, colour, and the manner of 

- cuttting. 

To baie an cxcellent Cuſtard or Dowſet : you ſhall» _. 

" take £00d ſtore of egges, and putting away one quarter x, U- 

of the: whites , beate themexceeding well ina baſon, fiarvor Low- 

and then raixe with them the ſwcereſt and thickeſt **+ 

creame you can get, forif it be aay thing thinne, the 

Cuſtard will be wheyiſh :then ſeaſon it with (alt,ſugar, 

_ cinamon, eloues, mace, and a little Nutmegge : which 

done raiſe your coffins of good trough wheate paſte, be. 

ing the ſccond ſort before ſpoke of, andif you pleaſe 

raiſe it in pretty workes, or angulat formes, which you 

may doe by fixing the vpper part of the craft tothe ne- 

ther with the yelks of egges : then when the cothos are 

ready, ſtrow the bottomes a good thickneſle ouer with 

Currants and Sugar , then fer them into rhe Ouen, and 

| fillithem vp with the confection before blended,and ſo 

drawing them, adorne all the toppes with Carraway 

Cumfets, and the ſlices of Dates pickt right vp, and (o 

ſerue them vp to the table. To preuent the wacyiſhnes 

of the Cuſtard, diflolue into the firft confeQiona little 

Wingglafle and all w:ll be firme.. | | 

To make an excellent 'Olive- pie : take ſweete hearbs Tobakean 

as Violet leaues, Strawberry icaues, Spinage, Succory, ©?!" 

Endiye, Time and Sorrell, and chop themas (mall as 
may be,and if there be a Scallion or two among(t them 
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it will give the better taſte, then take the yelks ofhard 
egges with Currants, Cinamon, Cloues and Mace, and 
and chop them amongſt the hearbs alſo, then hauing 
cut out long oljues of a legge of Veale, roule vp more 
then three parts of the hearbs ſo mixed within the O. 
liues, rogether wirh agood deale of [weet butter ; then 
hauing raiſed your :cruſt- of the fineſt and beft paſte, 
ſtrow in the bottome the remainder of the hearbs, with 

a few great Raiſins hauing the ſtones pickt out ; then 
put in the Oliges and couce them with great Raiſins and 

a few Prunes : then oucr all lay good ſtore of Buter and 

ſo bake them; then being ſufficiently bak'r, take Cla- 

: . ret wine, Sugar, Cinamon, aad two or three ſpoonefull 
; . of wine Vincgar and boile them together , aud then 
drawing the pic, ata vent inthie top ot the lid pur in the 

ſame, and then ſet it into the OQuen againe a little ſpace, 

and ſo ſerue ir forth. | 

. Tomnkea To bakethe beſt Mirrow-bone pye, after you haue 
Ma:row b3ne mixt the cruſts of the beſt ſort of paſtes, and raiſed the 
pyee coffin in ſuch manner as you pleaſc : you ſhall firſt in 
the bottome thercoflay a comſe of marrow of Becfe 
mixt with Currants: then vpon it alay of the ſoales of 
Artichokes, after they haue beene boiled, and are dini- 
ded from the thiſtle : then couer them ouer with mar- 
xow, Currants, and great Raiſins, the ſtones pickr out; 


they haue beene boiled ſoft, and arecleane pil : then 
couer tliem with marrow, Currants, great Raiftne, Su. 
gar and Cinamon: then lay a layer of candied Eringo- 
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then lay acouric of Poratoescut inthicke ſlices, after 


rootes mixt very thicke with the ſlices of Dates : then 

 couer it with marrow, Currants, great Raiſins, Sugar, 
Cinamon and Dates, with a few Dameske-prunes, and 
| ſo bake it: and akteritis bakt powre intonas longas 
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it will recciue it white-wine,rcic. water, ſugar,cinzmon, 
| and vinegar, mixt tegcther,and candie all the couer with 
roſe- water and ſugar onely, and fo fer i intothe oucn a 
ltrle,and after ſeruc it forth. 

To bake a chickar+ pie , afrer you have truſt your 
chickens, broken their legges and breaſt-bones, and raj- 
ſed your cruſt of the beſt paſte, you ſhall lay themin 
the coffin cloſe togethec with their bodies full of bur- 
ter :then lay ypon them, and vaderneath them currants, 
great raiſins, prunes, cinamon, ſugar, whole mace and 
ſalt: then coucr all with grear ſtore of butter, and fo 
bake it; after powre into it the fame liquor you-did in | 

our marrow-bore Pic with yelkes of two or three egy 
can amoneſt it; and ſaſerue ir forth, ML. 
To make good Rea-Deere Veriſon of Haves, take a 


To hake gchic- 
ke-pic, 


=> | 
Additions - 


Hare or two, or three, as you can or pleaſe, and picke, vo 
all the fleſh from the bones, then pur it into a morter ver iſ»n of _ 
either of woud or ſtone, and with a wooden peſtle let Har's, 


a ſtroag periow beate it exceedingly, and ever asit is 
beating, lct.one ſprinkle in wi7eger and ſome ſalt ; thin 
when it.is ſufficiently beaten , rake it out of the morter, 
and pw itinto boiling water and parboilc it : when it is 
parboild, take ir and lay it on a table ina round lumpe, | 
and lay a aoard oucr it, & with weights preflc iras hard 
1s may be :then the water bcing preſt our of ir. ſeaſun 
it we!] with Pepper and Salt : then Jard it wich the far of 
Bacon ſothicke as may be : then bake it as you bake 0+ 
ther Red- Deere, which is formerly declared. 

Take e'< and pick oft all the ficth from the bones, 
anJ only reſerue the head, rhen parboile it welt: which vo 


done , take it our and let it coole, afloone as it is cold, 88. 
take ar lcaſt a pound and haifc of Ra: ſins of the Sunn, RR 


and take out the ſtones : then mixe them with a god © 
| quancity 


The Englith Howſe-wifes, 2 Books 
qaaaticy of Mutton fuer, and witha fharpe ſhredding 
kate thredir as (mall as you would doe for a Chewet ; 
then put toit Currarts and whole Raiſins, Clones and 
Mace, Cinamon and Salt : then hauing raifed the coſta 
long-wiſe to the proportion of a Hare, ticit lay in the 
head, and then the atoreſaid mcate,and lay the mcate gn 
the true portion ot a Hare, with necke, ſhoulders, and 
legges, and then couer the coffin and bake it as ather 
bax't incatcs of that nature. | 

« Jamazenct Jakea Gammon of Bacon and onely waſh it cleane; - 
<4 n-pi:, 8nd thea boiletr on a ſoft gentle fire, ili it be boiled ag 


tender as is pofſible,cuer and anon fleeting it cleane,tha |} * 
by ail meancs it may beile white : then take off the th 
iwcrd,and (carſe it very well with all manner of ſweete d 
aud picalant ferffing hearbs : then ſtrow ſtore of Pepper o 
Ouer 1t,and pricke it thicke with Clones : then lay it into : 
a coffia made of the jame propertion,and lay good ſtore t 
of Butter round about it, and vfonit, and ftrow Pepper 
ypon the &z1ter, that as it melts, the Pepper may Fal. vp- a 
pon the Bacon :then coner it, and make che proportion 
ofa P:ggcs ncad in paſte vponit, and chen bake it as you th 
baic ad Lecre, orthings of the like nature, ogely the < 
Paffe would be of Wheate- _—_ s oY 6 
. , Take whute pickled Herri»e:s of one nights waterip 
png A and boylc Sh 4 little : then Sil off the ckinne ard ws | - 
onc'y the backs of them , and picke the fiſh cleane from q 


tie bones, theatake good ſtore of Ka; fin} of the Sunne, po 
and ftonethem, and put them tothe tif; : then rake th 
Warden or two, and Farc it, andflice it in ſmall fli. 


ccs from the chore, and put it Lkewite to the fith ; Fr 
thca with a very ſharpe ſhi«dding krife fhred all as 7 
inal} ard fine as may be: then putrour cocd ſtore of & 


Cultanis, Shiga? - CIBaWICH; flu's Dates, and fo put 


a 
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k into the coffin with good ſtore of very {weer Burrer, 
and ſocouer it,and leaue onely a round vent-hole on the 
top ofthe lid, and ſo bake it like pies of that nature : 
When it is ſufficiently bak't, draw it eur, nd take Cle- 
ret-wincanda little Ferinice,Sugar, Crnamon, and ſweet 
Batter, and boile them together ; then put itia at che 
yent-hole, and ſhake the pic a little, and pur tt againe in. 
to the Oven for a little ſpace, ard to jerue it vp,the lid 
being candied ouer with S»gar, and the fides of the diſh 
trimined with Sagar. . | 
T-ke a Ivle of the beſt Zivg thatis not much. watred, 


and is weli fodden and eo!d, but whileſt it.is hot rake off 3-8 File. 


the skin, and parc it cleane vnderneath,and pick our the 
bones cleane from the fiſh: then cur it into grofle bj.s 
and cctirlic:rhen take tbe yelks of a dozen Egzes boild 
exceeding hard, and pur thera tothe fiſh, and fled al 
togeihber as {mall as is podſible : then rake all manner of 
the beſt and fineſt pot be1bs,and chop them wondertu'l 
ſmall, and mixe them alſo with the filb, then ſeaſon ie 
with Pepper, Cloxes, and Mace,and fo liy it intoa coffia 
with great ſtore of iweete Batter, (oas it may ſwimme 
therein, and then couer it, and leauc a vent hole open 1n 
the top whenit is bak't, draw it, and take Yer:u:ce,Su- 
gar, Crnamon and Butter, and botle them together, and 
firſt with a fcather annoyrtall the lid ouer with thit [1+ 
quor, and the n ſcrape good ftore of S»2ar vponit; then. 
wre the reft of the liquor in at the vent hole, & then 
it into the Ouen apaine for a very little ſpace, and 
then ferue it vp as pies of the (. me rave, and both. 


theſe pics of fiſh before reheatled, arc eſpecail Lenten | 


dithes, | 
| Take apint ef the ſweeteſt and thickeſt Creame that 
can- be gouen, ard {ct it on the tic ina voy cwne. 
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ſcowred skillet, and putintoit Sugar, Cinaronarda 
tf > MANutmezzecutinto faure Quarters, 4nd 10 boile it well x 
A Noitohe thentake the yelkcs ot toure Egr,and take off the filtues, 
| : and bcate them well with a untic lweete Creame ; then 
take the toute quaitery of the Naimegge Out of the 
Crcame,then put inthe Egyes, alid ftiricuccxcecdingiy, 
till it be thicke ; then take & tine Mancher, aud Cur ui 114 
t6 thin thives, as much a$\will coucra dith-bottome, 
ard holding ut 18 your hand, powre halte the Creame tn. 
to the Git; then lay yeur vIcad Ourerit, then coucr 
tize Þicad with thc 1cft of the Creame,and 10 let it ttand 
Li 16 bc cola then ittrow it ouer with Carraway Coum- 
{Cts, aid Pick Vp lome Cramer Comters, aud tome 
{i:c'i Datos; or t0; want thetcot, ICrape ali Clicr it lone 
| SE&7Ar, ANQ (LW thc iides ot the dil with Suzar, and {0 
| [Cu IT VPe i (#4 | us 
"REPAY ike apintof the beſtand thickeſt Cream, and ſet 
| it oathe flic ineclearneSkilice, and pur into kt Sugar, 
Ci#40# , anda Nutmegge Cut 160 foure Quatters, and 
{o buile u_ well: rhen part into the difh you taread to 
lcrue it in, and let it {tand rococle till it be no more 
Licn luke-varme : then put 18a ſpoorefull of the beſt 
carrung, and ſtirte it well abour, and io ict ir ſtanE till it 


vp» 81d this you may fcruceitir 1a diſh, glaſic, or 04 
ther plate. | 
A Calues foo. 1 ake Calves feete well boild, and picke al! the meate 
P7S+ from the bones ; then being coid it 1cd n as {inall as you 
cn, then tcafon it with Cloxes and 4: ace, and putin 
good ftere of Cirrrapis, Ka: fits, and Prams ;then put 
4. inco the coffin with good iiorc of ſweere Butter, then 
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be cold, and then ſtrow Sug2ar vpon t, and ſo feruen. 


brcake in whole flickes of C:namen, and a Nutmegge 
6jct uit ture quarters, at.d Kalonit betuze with Salt; F_ 
*- 4 Ss -_ # en... C. 
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then cloſe vp the coffin, and onely leaue a vent-hole, 


When it is bak'r, draw it, and ar tlic veht-hole pur in 
the fame liquor yon did inthe Ling-ple, and trim the 
lid afrerthe fame manner, and fo leruc it vp. SA 
7 Take of the greateſt 09ers drawne from the thells, 


«nd patboile them iti Yerin;ce : then pure them into & 2I*"PIe- 


cullander, and ler all che moyſtuce run trom them, ill 
they be as dry as 1spoflible : then raiſe vp the coffin of 
the pie, and lay: them in : then put to them good ſtore 
of Currants and fine powdred Sugar, with witole Mace, 
whole Cloucs, whole Cinaman, and Nutmeg 1lic'r, 
Dares cur, and good ftore of (weere butter : then couer 
it, and onely leaue a vent- hole : when ir is bak't, then 
draw it, and take White-wine, and White-wine. vine- 

, Sugar,Cinamon, and ſweete barter, and melt it to. 
ether ; then firſt trim thie 11d therewich, and candie it 
with Sugar ; then powre the reſt in at the yent-hole,and 


ſhake it well, and ſoſetit into the ouen againe for alir- 


tle ſpace, and fo ferucit yp, the difh-edges trimd with 
Supar. Now fome vie to put to this pie 07:49»s 1lieed 

thred, but that is referred to diſcretion, and to the 
pkaſarcof rhe taſte, 


$, N TY of | . ſ e.4); Torecouer Ve« 
. Take ſting ate, and put to it of Wine VINCgAT IS Ps 


much-as'willmakeir tharpe :then ſer ir onthe fire, and yy, 


doileit well, and skum ir, and makc of ira ſtrong brine 
with Bay fait, or other ſalt : then take ir off, and let it 
fand till it be-cold, then put your Venaſon into it, and 
ler-t hie init fall rwelue houres:'then take it out from 
that mear favce,and prefle it well ; then patboyle and 
feaſon- it with Pepper and Salt, and bake it,as hath beene 
before ſhewed 1n'this Chapter. ; 
| Tzkorhebrawnes and thewings of Czpons and Chic-. 
| | kens'alrer they have ens REL and puli _—_ 
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skin ; then ſhred them with tire Marten ſuet very ſmall, 
then ſeaſon it with C/oues, CHace, Cinamon, Sugar 


' and Salj ; then put to Ra:ſins of the Sunne & Carrants, 


Amintpic, fefh from the bone, ard pirboyle it well : then pur 
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and flic't Dates, and Orenge pills, and bcing well mixt 
cogcther, put it into ſmall coffirs made for the purpoſe, 
and ftrow- on. the top of ilxm-£o0d ſtore of Carraway, 
Comrets: then couer them, and bake them witha gen. 
tle heate, and theſe Chewets you may aiſo make of ro. 
ſted Vea'e, ſeaſoned as before {hewed, and of all parts 
the !loync is the beſt, 

]ake a Legge of Mutton, and cut the beſt of the 


toit three pound of the beſt Mutton fu r, and ſhredit 


very ſmall ; then ſp:cad it abioad ,. and lealon it with. 


Pepper and Salt , Clones and 3 ace ; then putin good 


Nore of Curran's, great Ra:ſius and Proanes Cleane/ 
waſht ard pickt, a few Dates {lic't, and ſome Ortige. 


pills flic't: then being al} wel! mixt together. purit 
into acc fin, or inte ciuers coffins, and fobakethim :; 
and when they are ſerued vp open the-liddes, and 
firow floreiot Suzer on the top of the meate, and y- 
pon the Jid. And in this fort you may alfo bake Beefe 
or Vealc ; onely. the Recfe would not bee parboy!d, 
and rhe Veale will aske a double quantity. of Su. 
cr. | 
Take ofthe fairct and beſt Pjppins, and pare rhers; 
and make a hole in the rop ct them, then pricke 1n 
each hole a C/oveor two, then put them inta the coffin, 
then breake in whole ickes of C:namen, andilices of 


Orenge pullsand Dates, and onthe top of euery Proper. 
alirtie pecce of irveete butter : then fill the-coffin, and. 


couer. the Pippzs. ouer with Sw2er ; thenclole vp ihe 


pic, and” Þake 1, as youbake pics of the like _—_ 
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and when ic is bak', annoin: the lidde outer with ſtore 
of ſweere butter , and then ftrow Sugar vponitagood 
- thickneſſe , and ſet it into the cuen againe for a little 
Tpace, as whilcſt the meate in diſhing vp, and:then 


uh 


ſcrue id, | 
Take of the faireſt and beſt Wardens, and pare thern, FREY : 
and take out the hard chores ontherop, andcut the as an . . 
ſharpe ends at the botcome flat, then boyle them in <a © 
White-wine and Swgzar , vntill the firrup grow thicke; 
then take the Wardens ,: from the firrupintoacteare 
viſh, and fer them coole , then ſer them into the coffin, 
and prick Cloxes in the tops, with whole ſticks of C:xa- 
woy, and great ſtore of Sygar, as for Prippins , thenco- 
ver it, and onely reſcrne a'vetr-hole, ſo ſet it in the ouen 
and bake it : when jtis bak'r, draw ir forth, and takethe 
firſt ſirrup inwhich the Wardexs were doyld, and taſte 
it, andif it be not fweet enough, then put in more Sugey 
and ſome Roſe warer', and boyle ir againe a little, then 
powre it ina the vent-hole, & ſhake the pic well; then 
take ſweet butter and Roſe water melted, and with it an- 
noint the pie. Jid all ouer,and then ſtxow vponiit ſtore of 
$u7ar,and ſo {ct it iiro the owen againe alittleſpace,and 
then ſerve jt vp; And jinthis mayner youmay alfo bake 
Quinces. © | 
Take the beſt and ſweeteſt worte, and puttoit good [19 
ſtoreof S»gar ; then pare and chore the Dunes cleane, que otate 
and put thens therein, and boylethem ill they.giow all the zcare, F 
tender : then. take out the 2zrxces and et them coole; 
& ler the pickle in which they were boild, ſtand rocoole 
alfo; then Ntraine it throvgh a raunge or five, then put 
the Qw1nces mtoatweete earthen pot, then powre the 
pickte or firrupynro them, foas all the xnces may be 
Yuire corcred"a}I« Guer ; x7'Y ſtop vp ite porclofe 
02 Ry an 
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_ andleritinagry place, and oxce infixe or ſeucn weeks 
oke..vnte. 1t,; and if you ſeg it fharinke, or doc beginio 
Rhoare or: mould, then powre. out the pickle ar liriup, 
and renewiagit, boyle ir over againe , and as before put 
it tothe 9u:uces being cold and thus you may preſecue 
them. far tte vc afbaking, os echerwile all the yeere. 

* +. Take Pippins atihe faireſt, and pare them, and then 


A pippen Tart, divide chem. 1yſt in the hajtcs, and take Our the chores 


cleane: then bawng rold qut the coffio flar, and raild 
yp. a\{mp}l.yerdge ofaninch , or murc high, lay inthe 
Pippins, with the hollow fide downeward, as:clole ons 
to another-as may-be-: then lay here andthete a c/ove, 
and here and there a whole ſticke of $:2amen, and a lit. 
tic bir of butter: then gover all cleane oues with Sugar, 
_ and. (0. coucr thecoffin, and bake, it accarding tothe 
manacr.of Tarts ; and. when it is bak't,, then draw it 
- Qut, and hauing boyled Butter and roſe- water together, 
anoynrt gll the lid oner therewith ,..and. then ſcrape or 
ſtrow onir goad ſtoreof Suge; and fo ſerjr in the ouen 
againe, and after (erue it vp... , 

Take greeae Apples from the tree, and codle them 


A cod Tarts jn (caiding water wichout breaking; then pill the thinne 


$kin from them, and {o.ciuidgthem inhalfes, and cut 
out the chores, ard 1o lay them into the coffin, and doe 
in cuery thingas you did inthe Pippin-tart , and before 
you couer 1t when the Seger iscalt in, fee youſprinkle 
vpon it good ſtare of Roſe-water , thenclelc ir, and dge 
as betore ſhowed... . | 


- : $ þ. b | 


Take: Codlins asbetore; ſaid, and pill themand di. 


Acodlugpie* yide them j0; halfes,, and chorethery, and layaleare 


thereof in chebotrame of rhe pic : hen. ſc2rter hece and 
$b<rc a c/ouc, ard hereandiherea percy of WES ine: 
$02 , then, courr them all. ouer With Suger , then Jay 
oY 4 
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another leare of Codl:zs, and doe as beforefaid, and 16 
anather , ti:] the coffin be all filled; then Cour all with 
' Sugar, and here and there a Cloue and a Cinamion- 
 fnicke, and if you will a flic't O:ange pill and a Date 3 
then coucrir, and bake it as the piers of that narnre : 
whenit is bak'r, draw 1t out of che oven, and take of the 
thickeſt and beft Creame with good ftore of Sugar, 
and giue it-one boile or two on the fire : then open the 
pie, and put the Creame therein, and math the Codlias 
al}abour ; then couer it, and having trimd the l:dde f as 
was before ſhewed in thelike pies and carts ) fetit into 
the onen againe for halte an houre , and fo ferue it 
forth. | | | i 
Take the faireſt Cherries youcan get; and pick them 368 
cleane from leaucs and nilies then ſpread out your CY [1 
cothn as'tor your Pippin-tart, and coucr the bortome 
with Sugar : then couer the Sugar ali over with Cher- 
nies, thea couer thoſe Cherries with Sugar, ſome (ticks 
of Cinatnon ,-and- here anuthere a Cloue: then lay in. 
more cherrics,and ſo more Sugar,Cinamon and clones, 
ull-rhe cofhn tc filled vp: then couer it, and bake tin 
al! pots .as the codling and pipping' tart, end-fo 
{rue un :and-in the ſame manner you may make Tarts 
of Goolederries, Strawben i's, Riberties, Bilberrits, 


or any other Berrie whatloeuer. ot 

Take &:cethiris cleanic picked, and boyle it infweet A Rice Tart, 
Orcame, till 'it be very loft*rhenlerit ſtand aril coole, | 
a4 - partifitoit good-ſtore of Crna eb and Seger; bing 
the yelkes:of a couple of Ez2e7 and loine Cu7) ants, (ti 
and keate all well rogethe:1 : then hathiig made the cofe 
bn in the wanner bets; @i&' for orbercares;, put the +.» 
A:qithadn; and fpiad ft allforrrthe c fits thin 
breakc \mumny —————_— bittcivpen OR 
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A Florentine. 


A pmecntart. 


and {crape ſome ſuzaroucr icalfo,, thencoucr the tarr, 
and bake it, and xrim-it in all points,as hath bene before 
fhewed, and ſoſcrue it vp. | 
| Takethe Kidneys of vealeafterit hath bene well ro. 
ted, and is cold: then ſhred it as fine as is poſſible;then 
take a) forts of ſweerte Pot hearbs, er tearfing ticarbs, 
which haue no buter or ſi;onz tfte, and chop them as 
mall as may be, and purting the veale into a large diſh, 
pur the hearbs vatc 1: , . and good ſtore of cleane waſht 
Currants, Sugar, Cinamda, the yclkes of fouic egges, 
a- little {weete, creame. warmd , and the; fine grated 
crumines of a haife penny loafe and ſale, and mixe 
all excecding well rogether : then rake a deepe pew. er 
diſh, and in 1t;;ay you: paſte very thin row!ld out,whi.h 
paſte you muſt mingle thus;. Take ot: che tracſtwhear- 
fluwer a:quart, and a quarter ſo much tugar, and a little 
cinamon ; then. breake into it a couple of egges, then 
take ſweercreame and butter melted. on the fre, and 
with it knead the paſte, and as was before ſayd,hauing 
ſpread butter all about rhe diſhes ſides: rhen put In the 
yeale, and brea'ce pecces of {weete butter ypon it, and: 
ſcrape fugar oucr it;then rowle out another:-paſte ;caſ9- 
puble chicke , ang with it coner the dith all ouer; , clo- 
fing.chetwa. paſts with the beaten whitcs of egges very 
aſt rogerher : thea with-your knife cut the hid into dl- 


verſe pretty: workesaccpraing to your fancy :then letit. 


in the Quen and bake it with pics and raris.of like na- 


# 


ſue : whenir is þagk'c,,, draw4t, and trim the lid with 


Py 


your ſecond courles..-. . / 


,- - 


..;; Take of che faueſt damaske pruens-yau can get , and 


putthem ia acicane pipkin with faue water,,, Sugar, 
vabguiled Ciaamon, anda; braunch or twooof Role- 
LAM, | Marys. 
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mary, and if you haue bread tobake , itew-them in 
the ouen with your bread :- if otherwiſe, ftew them on 
the fire: when they are ſtewed , then bruiſe them all 
to maſh in their ſixrop , and ſtrayne them into a cjeane 

diſh; then boyle it ouer againe with Sugar, Cinamon, 
2d Roſe water, till it beas thicke as Marmalad : then 

ſet itto coole , then make a reaſonab.c tuffc paſte with 

flize lower, Water, and a little butter, and rowle is our. 
| veiy thinne; then hauing patternes of paper cut into 
diuerſc proportions, as Bcaſtes, Budes, armcs, KySs, 
Flowers, and\uch like ; Lay the patternes on the 
paſte, and jO cut them accordingly : rhen with your 
tingers /pinch vppthe edgrs of the paſte, and fer the 
worke in good proportion : then picket well all ouer 
for rifing , and letit on a cleanc ſheete of large paper, 
and ſo ſet itimio the Ouen , and bake it hard; then 
drawe it, and ſet ir by tocoole : and thus you may 
_ doeby a whole Ouen tull at one time , as your occa- 
fionof cxpei:ce is. : then agairiſt the time of ſeruice 
comes, take off the contection of pruens before cehear- 
ſed, and with your Knife, or a ſpoone fil! the coffin ac- 
cording to the thickneſſe of the verge ; then ſtrow ir 0. 

uer all with Caraway comtfcts,and pricke long comfets 
vp:ight in it,and foraking the paper from the bottome, 
{crucit ona piate In a diſh or charger, according to the 
bigneſſe of the tarr, and at the ſecond courſe, and this 
tart cartieth the colour blacke, 


Take :pples and pare them, and flice them thin from Ap /ke-rars, 


the chore 1rto a piphin with White-wine , good ſtore 
of Sugar,  Cinamon, afcw Saunders and Roſcwater, 
ard boyle ittil! it be thickc; then coole it, and fſtiaine ir, 
2rd beate it very v cl] rogether witha ſpoone |: then 
Pur it into the ccMin as yu cid the Pruen tart, and 
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: aorme iralſo n the ſame manner;and thus tart yournty 


fil thicker or thinner as your pleaſe to-raife the edge of 
the coffin, and it carrieth the colour ted. 

. Take good ſtore of Spinage , and F:>yle it in a Pipkin 
with V\ hite- wine ill it be very {ofras pap: then take it 
a:d traive it well into a pewter diſh , - not leauing any 
partvnſtrained: then pur to it Roſewater , grear ſtore of 
ſuzar ard cynamon , and boy-c itrill it be as chicke as 
Marmalad, then !er it coole, and after fi!! your cothn, 
at&adorne it, andſerucitina'l points as you did your 
pruefictart, and this carrieth the colour greene; =» 

Take rhe yelkes of eg , and breake away the filmes, 
and beate th.m weil w tha little creame : then toke of 
the ſweeteſt aid thicket creame that can be got,and ſet 
ir on the fire inacleane skiller, and pur into ir ſugar, ct- 
n1mon and roſe. water, and then boyleir well : when it 
is by d, and ſtill boyling,ſtirre it well, and as you ſtirre 
it. put in th: egs, and ſo boyle ir ti:l it cardle , then take 
i: f.om the fire and put it into a ſtrainer, and firft ſer the 
thin whay runne away into#'by diſh, then ſtcaine the 
reſt vety well , and beate #t well with a fpoo .e, andſo 
pur it 4nto the rart coffin , and adorne it as you did your 
pruca-tart, and folcrue it : this cartieth the colour 
yellow | 

Take the whites of ©gs and beate them with roſe-wa. 
ter, and a little ſwect creame : then ſet on the fire good 
thicke [wecte c,eame , and pur into it ſugar, cynamon, 
roſe-water , and boyleit well, and as it boyles ſtiricir 
exceedingly, and 1 the ſt1;ring'pur in the whites of egs; 
then boile 1:41] it curcle , and atter doe in ali things as 
youdid to the ycllowtart-; and this carricth the coleur 
whate,and it iS 2 very pure white , and therefore would 
be adorned with red curraway comtets , and as thus io 
: wil 
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with blaunched almonds like white tarts and full as 
pare. Now you may (if you pleaſc) pur all theſe ſeue- 


r:l\colons, and-ſeverall ftuftcs into one tart, as thus: 


If the tart be in the proportion of a'beaſt, the body may _ 
be of one colour , the eyes of another, thereeth of an 
other, and the rallenrs of another : and fo of birds , the 
body of one colour, the eyes another,the legges of an 0. 
ther, and euery feaiher inthe wings of a ſcucrall colour 
according to fancy rand {o likewiſe in armes,the field of 


onc colour , the charge of anothcr, according to the 
forme of the Coat armour, as for the mantles , trailes 
and deuices about armes, they may be fer out with ſe- 
uerall colours of preſcrues , confernes , marmalads, 
and goodinyakes, 8s you ſhail find occafionor invents 
on ,' and fo likewiſe of knots, one tiayle of one co- 
lour, and another of another, and fo of as many as you 
pleaſe, 


Take forrell, ſpinage, paſlzy ,3nd boyle them in wa- An hearbe 


tertill rhey be very ſoft as pap, then take them vp , and 
preſſe the water cleane from them, then rake good ſtore 
of yelkes ot cgges boild very hard, and chopping them 
with the. hea: bes exceeding {mall , then put in good 
ſt>re of curranrs, ſugzr and cynamon, and ſtirre all well 
together ;, then pur rhem into a deepe tart-coffin with 
good ſtore of ſweere butter. and coucr it;and bake it like 
a ptppin tart, and adorne the lid attcr rhe baking wn that 
manner alſo. 2nd fo ferue it vp. © II. 


Take a quart of che beſt creame,and-fer it on the fire, hw _ _— 


ſlices, and pu into, and l-tir ftntoa thefire tid the 


and (l-ce a loate of the hight ft white bread into thinne 


milke begin ro riſc;rhen take it eff, & put itioro a baſan, 
48d ler it (tand till be coid :thenpur in the yelkes of 
toure-<gges,. and. iwo whites, good ſtore vt currants, 


T 
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The Engliſh Houſe-wifes, 2/Bookc' 
S$n2ar,Cinamon,Cloxes, Mace,and plenty of Shrepes ſuet' 
finely ſhred, and a good ſeaſon of $4 , then trim you 
pot very well round about wirh bur ter, and ſo put is 
your pudding , and bake it ſufficiently, rhen when you 
ſerne 1t,ſtrow Svgar vpon tt, 

Take the beſt and fiveeteſt creame,yand boile it with 
a Whicepor, $009 ſtore of Sugar, and Ci74m09, and a little roſe. wa- 
trer,thentake it trom the fice and put into ut cleane pickt 
ryce,but not fo muci1as to make it thicke,& let ir ſteepe 


therein till it bxcold , then pur in the yelks of fixe egs,&' 


two whites, Czrrants, Sugar, Sinamon, and Roſe-water, 
and Salr,then pu: it intoa pan,or pot,as thin as if it were 
a cuſtard, and ſo bake it and ſerue it in the por it is ba- 
ked in, trumming the top with ſugar or comfers. 
OF There are a world ot other Bak't meates and Pies, 
br quaing but for as much 2s wholoeucr can doe theſe may doe all 
£utte and cor- the reſt, becaute herein is contained ali the Art of ſeaſo- 
cerned 6's. rungs,, 1 wiil trouble you with no further repetitions; 
| bur praccede to the manner of making of Binquering 
ſtuff: and conccir2d diſhes, with other pretry and curi. 
ous ſecrets, nec: ſary for the vnderftanding of our Eng. 
lib Houſ.wife : for aibeic they are not of general ol 
yet in their du* times they are ſo needful} for adornati- 
on, that whoſocuer is ignorant therein, is lame, and but 
the halfc part of a complear Houſ-wife, 

Te make pale. To make-paſte of Quinces: firſt boile your Quinces 

27——"Y whole and when chey are ſoft , pare them and cut the 

* .* Quincefrom the cote;rhen rake the fineſt ſugar you can 
get finely beaten and ſearſed,and putin a litt.e Roſe. wa- 
cr and boi'e it together wil ir be thicke; then pur in the 
cut Quinces!and fo boyle then together t:ll ir be ftiffe 
enovgh romold, andwhenit iscold, rhencole it and 
print it, a pound of Quinces wiiltakea pound of ſag at; 


of 


[T0 <& ——_— 


——_— 
hes cont. ooo _— —_— —*%—py 


INTE NE 
' 2 Booke, © Skill m banqueing jtuſfe, 23 


——_— 
"WERDTSD 


or neere thereabouts, = 
' To make thin Quitce-cakes,take your quince when jt 
is. boyled ſoft as before ſaid , and dry it ypona Pewter 7, make: bin 
Jlate with ſoft heate, & be cuer ſtirring of it with a lice quince cakes, 
hill ir be hard; then take fearced ſugar quantity for quan- 
tity & ftrow it into the quirce,as you beate it ina wood- 
dcn or ſtore mortcr:and lo role rhem thin & print them, 
To preſerve Quinces : firſt pare your Quinces and T-prefeme 
take out the cores and boile the cores and parings all rg. quiacts 
ether in faire water, and when they beginne to be ſoft, 
take' them out and ſtraine your I:quor , and put the 
- waight' of your Quinces in ſugar, and boile the Quinccs 
in: = firrup till they be tender : then take them vp and 
boile your fircup till it be thicke : If you will haue your 
Quincesred, couer them in the boiling, and if you will: 
haue'them white doe nor couer them, 
| To make Ipocras, rake a puttlc of wine, two ounces of To make Tpo.. 
good Cizamon,halfe an ounce of ginger , nine cloties,& ©2* 
fixe pepper cornes,and a nutmeg, & bruife them and pur 
them into the wine with ſome roſemary flowers;and ſo 
ſer them ſteepe all night,and then pur in ſugar a pound at 
leaft . & when it is well ſerled,ler it run through a wonl- 
len bag made for that purpoſe : thus if your wine be cla 
cet the Ipocraswilbe red:1t whitethen of thatcolor allo. 
To make the beſt Iclly take calues feet and waſh them 
and ſcald off the haire as cleane as youcan get it : then To make iclly,. 
ſplit them and take out the far and lay them in water, & 
ift them : then b..ileithem in faire water vmill it will. 
ielly, which you ſhall know by now and then cooling a; 
ſpoonefull o the broth ; when it will iclly then ſtraine: 
it, and: when it js cold then pur in a pinr of Sacke and. 
| whole Cramer and Gruger flic't,. and Sugar and a: 
lite Roſe-water, and boyle all well together againe : - 
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| Io make 
| Leach, 


ge bread, 


| Marmalad of 
quiices xed, 


_ and Jet jtcoole;, Then take Almonds and lay them in 


| To make Git- 


ſemme of aire, m4y corn* alictle our: rhe Jongerthey- 
are in 'boyling*the beticr colour they 'willhuns: abd/ 


| Then beate the white of an egge an pn it intoit,- 
and fer ic haue one bole more : then pat in a branch of 
Roſemary into rhe bottome of your telly bag , and let. 
It funne through once or twice, and if you will haue ir- 
coloured, then pur inalictie Towneſall. Alfoif you; 
want caJues feere you may make as good {elly it you 
take the like quantity of Ifingglafſe ,' and fo vie no: 
ca.ues feere ar all. 

To make the beſt Leach,rake Ifingglaſſe and lay it two: 
hourcs in water , and ſhift it and boyle nt in faire water: 


cold water till rhey will blaunch: And then ſtampe 
them and put to new milke, and ftrayne them and 
ptit in whole Mace and Ginger flic't, and boile rhem till: 
it taſte well of the ſpice :then'pur in'your Ifingglaſſe 
and ſugar , and alittle Roſe-water : and then ler them. 
all runnethrovgh a ſtrainer, | 
Take Clare: wine and colour it with Tov neſall, and 
par in ſugar and {ct it ro the firo: then take wheat bread 
finely grated and fitted , and Licoras;Aniſcedes, Gin.: 
ger and Cinamon beareh very Imall ard ſcatled :and , 
pur your bread and your ſpice all rogether,and purth-m 


into the wine and boile jt ard ſture it ti} it bethickez: } the 
then mould it and print it at your pleaiure 8 let;k ſtand: yel 
neither too moiſt nor t90 warme, | 1335. M1 

. To make red Marmclade ot Quinces: taken pound: | lit 
of Quincesand cur them in halfrs,and take ot ihe cores: oe 


and paxe them : then take a ponnd' of 'Sugir'and a 
quart of. faire water and pur theti all inro's pany and tet: | 
them boi'e with a fotr fice, and fomerrmcs turne them. | dure 
and keepe them couered with a Pewrer dith, fothar the. 
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when they be ſoft take a knife and eur them crofſe; vpe 


you can inthe pan, and then ſtrow a little kine ſugar in 
ovr boxes bottome, and ſo pur it vp. 


To make white Marmalade you mult in all points vſe yy... 
your quinces as is before ſaid ; only you muft take but 4 wane, 


pint of water to a pound af qu.nces, and a pound of ſu. 
Ir, =_ boile themas faſt as you can, and coverthca 
ratall. | 


To make the beſt Iamlals, take the whites of three To make Ma Wh 


egecs and beate them well, and take oft the froth, then 

fake a little milke and a pound of fine wheate flower & 

facar rogether finely fitted , and a few Aniſeeds well 

rub'd and dried, and then worke all together as ſtiffe as 

you can worke it, and iſo make them in what formes 

oa pleaſe , and bake th:m.ina ſoft oven vppon-white 
apers. 


To make Bisket-bread, rake a pound of fine fower,% T> mokeBie- 


them together ; Then take eight egges and put tourg 
yelks and beate them very MA Ga. then ſt:ow 
m. your flower and ſugar as yuate beating of it, by a 
lirtle at once, it will take very neerean houres beating. ; 
then take hatfe an Qunee of Aniſeedes.and Coriander- 
feeds and lerthem be dried and rubyed.very cleanc,and 
= chem in; thervrub your Bisket. pans with cold {wzer 
durter as thin: as youcan, and ſo putitinand bake it in 
an ow-n:- But if you would have chinne Cakes, . rhen 
take fruit diſhes and rub them in like. fort with but+ 
ter, and ſo bake your Cykes on_them end, wc 
| they 


bi +- 


the top , it will make the firrup goe through thar To 
| may bs all ofa like colour : thea {er a little of your {ir- 
rop to coole, and when it beginneth to þe thicke then 
breake your quinces with a {lice gr a ſpoone ſo ſmall as: 
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they are almoſt back't , turne them, and thriaſ them fi 
downe cloſe with y our hand. Some to this Bisker bread at 
wilt adde a little Creame, andit is pot amaifſe, butex, eg 
cellent good alſo. - at 
by wake finer - TG make tumbals more fine and curious then the for- it 
_ mer, and neerer to the taſte of the Macarogre:; take: Vi 
1d of ſugar beate it fine, then take as much fire 
wheat flower and mixe them together , thea take twg 
. whites end oneyolke ofan cgge, halfe a quarter of a 
d of blaunched Almonds, then beate them very 
fine altogether with halfe a dith of ſweet binter , anda of 
ſpoonetull of Roſe- water, and ſo worke it with alinle | fo 
Creame till ie come toa very ſtiffe paſte, then rou's C 
\ them forth as you pleaſe ; And herero you ſhallalſo,if I fir 
you pleaſe, adde a'tew dried Aniſeeds finely rubbedand I} til 
rewedinto the paſte, and alſo Coriander ſecd, = 8 


Yomakedys To make drie ſagarLeache , blaunch your Almonds 

kugerezah:Þ nd beate them With little role water aud the white of of 

one eppe, and you muſt beato it with 2 great deale.ofſu- | it © 

gar, and worke it as you would worke a peece of paſte: } pri 

then rovule it and print it as youdid other things, ovely | 

be ſure roſtrew fugar_intheprint for feare of cleauing 

590, | | | 

| Tomakekach" TomakeLeackeLumbard, take hatlfe a-peundof 

 Lumbanl, Hfaynched Almonds, two ounces of Cinaman beaten 

and ſearſcd,haife a pound of ſugar, then beate your Al- 

monds, and ſtrewcin your, ſugar and cynamenstill it {} 

_ toa paſte, then roule it and print it, as aforc« |} and 

I : bo Ny” E finc 
FG treth 4 Tomakean excellentficſh cheeſe, talks 8.pot:lc of 

| Cher. Miſkeasircomes tom the Cow, and.a pint of creame; 

| CDs then take a If ourtug or ihger orearnirg , and pwr.it þf of: 

-bnxoc;, and Tet'ir and two houres: then ſtiyie it vp, | © 
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dnd put it into a fine cloth, and let the whay draine 
from it : then put.ir intoa bowle , and rake the yelke of 
an c22e, aſpoonefull of Roſe-watcr, and bray them to». 
gether with a very little falt, with Sugar and Nutmegs; 
and whea all thete arc brayed together and fearft, mixe 
| with the curd, and then put it.inco 2 cheeſe-fat witha 
yery fine cloth. | | 
To make conrſe Ginger bread , take a quart of Hoy Howwomaks 
andſer ironthe coalesand refine it : then take a penny. 2uſe Ginger 
worthof Ginger, as much Pepper, as much Licoras, *** : 
and. quarter ofa pound of Anifeeds, and a peny worth 
of Saunders : A.l cheſe muſt be beaten and ſcarfed, and 
ſo put ivto the hony : then put ina quarter ofa pint of- 
Claret wine or old ale.;then take three peny Manchets 
finely grated and firow it among the reſt , and ftirre te 
till come to a ſtiffe paſte , and then make it into cakes. 
8d dry them gently. * 
To make ordinary Quince.cakes, take a good peece —— 
of « preſerned Qince, and beate in a morter, and worke oramary. 


it vp tntoa very ſtiffe paſte with fine ſearſt Sugar; che Ut 
print it anddrie them gently. a 


To make moſt Artificiall C:newes ſtickes, take an cjinamn 

ounce of Cizamen and poundiit, and halfe a pound of flicks. 

Sugar : then take fome gumme Dragon and put it in; 

ſtecpe in Roſewgter , then take thereof te the quantity 

of a halcil nut , and workeit out and print it, and roule 

ii? forme of a Cinamon fticke. . Hownnonihe 
.., To make Ciramen water takea pottle of the beſt Ale Cinamonys; 

2nd a, pettle. of: fack-lecs ;a-pound of Cinamon ſhced 5&5 | 
fine , and pu: them togerher, and letthem Rand two. 
daies ; then. diftill them in a limbecke or glaſſe. Still, 
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.- To-make. Warmewoad 'water;rake two-gallons Howes MX I 
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Licoras, and beate thern very finc;And then rake rwa 
So0d handfuls of the ctops 'of wormewood, and pur 


diftill them ina limbeck with a moderate fire. 
To maks . To-make {weete water of the beſt kind, take a rhou- 
Feats water gd darnagketofes, two good handfuls of Lauendar 
tops,a three peny waight of mace, two onnees'ef cloues 


the bottome of afteatthen pot,and then put in your Ro. 
ſesand Laaender with theſpices by latle and littl=,and 
inthe putting inalwaics knead'thera downe with your 
fiſt, and'{o continite It vhtill you haue wrought vp all 
your Rofes and Lauender,and in the working betweene 
pur in #!waies:alittle of your water; then ſtop your 
potctoſe, -and ler it ſtand foure dales, in which time 
cuery morting a6d cvening prit 4n. your hand, and 

Pl from the bottome of your por rhe ſaide Roſes, 
wotking 'ir for a tithe: 'and then diftill 'ir, and hang 
inthe glaffe of watera graine or 'two of Muske wrapt 
if # pe-cc of Sarcenet or fine cloath. 


C&s.ot Catamus halfe an ounce,of Cipreffe rootes halfe 


ahd'Calsmintont ounce,and of Muske" twelle, praines, 
5 —_ 6nd'mfiifingail'theſein NO warer ” RY we 
|- To wie date To makeancexcellent 'Date-Leach, rake Dates, an 
(© Leadie' - + talle que the flonesarid the white Hirlde, and beare them 


{ 


2 ir#syou'wolild'worke tpecce of pafte,and;then pritit 


Booke # 


them intorhe Ale and let them ſtind all nighc,and then | 
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brufed,a quart of running water: pur & little warer intq | 


Anqther way Others to make fweete water,take of Ircostwooun- 


'#n'ounce, of yellow Saunders nine. draths, of Cjoues, 
bruiſcd one'otince;' of Benitamnin 'one ounce, 'of Storax, 


« "with Supa" Cihamgn'atid Ginger very tindly:theniwork 
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 geng z beate all cheſe together ina Mortce, then takeit 
ut and worke it with your hard : and print it at your 
traſure, + | | 
.- To make excellent ſpice Cakes, take halfe a pecke of 
very fine Wheat-flower, take almoſt one pound of ſweet 
butter, and ſome good milke and creame m:xt together, 
fet it on the fire,and put in your butter,and a good deale 
of ſpgar , and let itmelt rogether : then ſtraine Saffron 
jato your milke a good quantity : then take ſeuen or 
tight ſpoonefulls'of good Ale-barme, and eight egges 
with two yelkes and-mixe them together,then put your 
milke to it when ic is ſomewhatcold, and into your 
| Dower pur ſalt; Aniſeedes bruiſed, Cloues and Mace, 
anda good deale of Cinamon : then workeall rogether 
goed andi{tiffc, that you need not worke in any flower 
after :rhen/purina little roſewater cold, then rub ir well 
in the thingyou kneadit in, and worke it throughly : if 
#'be not«{weete enough, icrzpein a little more ſugar, 
| 3nd pull jt all in peeces, and hwleina good quantity 
.of Currants, and 10 worke all together againe, and 
bake yonr Cake as you fee cauſe in a gentle warme 
ann. | 
To make a very good Banbury Cake, take fours 


pounds of CUNT waſh and pick them very cleane, Banpizre Cake, 


and dric them ina cleth : then take three eggcs and put 
away one yelke, and beate them, and ftrayne them with 
darxme , putting thereto Cioues, Mace, Cinamen and 
Nutmegges, then take a pint of Creame, and as much 
"mornings milke and fetir on the fijc till the cold be tg- 
ken away then take flower and put in good ſtore of 
- cold butter ard ſugar,-then purin your cgges, barme 


| _ WGrc: 


ter of faice Hep and Sugar, and the iuyce of anO- = 


ard meale and .,worke them all together an howre or | 


To make ſpice 
Cakcs, 


'To make a 
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More; then ſaue a part of the paſte, & the ret Zreakein 
2eccs and worke in your Currants, which done, mold ÞF ta 
your Cake of what quantity you pleaſe ; and taen with } it 
that paſte which bath not any Currants couer it very || fn 

. thinne both vnderneath anda loft, And ſobakeitac. © th 
cording to the the bizneſle. 

To make the beſt March-pane, take the beft Tordan }}| fel 

Tomoke rhe Almonds and blaunch rhem in warme water, then put | th 
beſt Marche them into a ſtone-morter , and{with a wooden peftel! } p? 


—_ beare them to pappe , then take of the fineſt refined ſy. I} ih: 
gar. well ſearſt, and withit Damaske Roſe-water, beate || Su 
it to a good ſtiffe paſte, allowing almoſt to eucry Tordan Þ}} Ve! 
Amlond three ſpoonefull of ſugar ; then when it is I] po 
brought thus to a paſte , lay it vpona fairetable, and 
ſtrowing ſearft ſugar vnder is, mould it like leauen, then Iyf 

with a roling-pin role it fotth , and lay it vpon waters | thc 
waſht with Roſe. water ; then pinch ir about the fides, | 1 
and pur it into what forme you plcaſe, then ſtrow ſcarſt I} to: 
ſugar all over it , which done; waſh it ouer with Roſe- I Þc: 
water and ſugar mixt rogerhce, for that wilfmake the F thc 
Ice ; then adorne it with Comfers,guilding, or whatſo.. Bcc 
euer deuices you pleaſe, and fo ſct it into a tot ſtoue,and NF t0« 
there bakeircriſpie , and ſo ſerue it forth. Some vero || fio! 
mixe with rhe paſte Cinamon and Ginger finely ſearſt, 1 
but I referre that to-your particular taſte, er. 

| To make paſte of Genoa, you ſhall rake Quinces after | £8 

To make paſle ; 

of Genoz, or FLEy have becne boylcd loft, and beate them in a mor. thi 


any ther paſt* ter with 1efined Sugar, Cinamon and Ginger finely F V2 
ſearſt, and Damaske roſe water till it come to a ſt tw 
paſte; and role ic forth and pint it, and fo bake it ina I - aBc 
ſtouc ; and-in this fort you may make paſte of Pearcs, 
Apples, Wardens, Plutmes of al; kinds,Qheriics,Bac- 
'berries;or what qther fruic you pleaſe, Ry I 
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.fible the vppermoſt rinde of the Orange : yetin ſuchg,, 
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'To make conſerue of any fruit you picafe, you ſhall : 
take-the fruice you intend to make conſerue of: and if Tomkeary 
Fair fi , kg” C onſaue, 
it be ftone-finit you ſhall take our the ſtores : if other 2 
fruir rake away the paring and chore, and then boyle 


'them in feire 1unning water roa reſonable height : then 


draine them trom thence, and put them into a #1cſh vel- 
ſell with Claret wie, or V/vite wine, according to 
the colour of the fruit : and is boyle them ta a thigte 
pappe all to maſhing, breaking and ſtirring them toge- 
ther : then to eucry pound of pappe put roa pound of 
Sugar, and ſo ftirrethcm all well together, andbeing 
yery hot ſtrayne them through faire ſtrayners, and lo . 
pot it vp. | 

To make conſcrue of Flowers, as Roſes, Violets,Gil. + E 

, o make Cone 

lyflowers.and ſuch like : you ſhall take the lowers from feruc of Flows 
the ftalkes, and with a paire of ſhceres cur away the ©* 
white ends at thc roots thereof, and then put them in- 
toa ſtone morter or wooden brake, and there craſh os 
beate them till rhey be come toa ſoit ſubſtance : and 
then to cuery pound thereof, take a pound of fine refi.. 
acd ſugar weliſearſt and beate it all rogether,till it come 
to one intire body, and then pot it vp,and vic it as occa- 
fion ſhall lerue. 

To make the beſt Wafers, take the fineſt wheat-flowy. To wake Wa- 
er you can ger, and MixCe it with creame, the yelkes of FO 
egecs, Role-water, Sugarand Citamon tillit bea little 
thicker then Pan cake-bartter ;and rhen warming your 
wafer-irors on a char-coale-fire,annoint them firſt with 
Twcete butter . and then lay on your batter and prefle it, 


and bake it white or browne at your pleaſure, 


To make ancxcelient Marmalade of Oranges, take 


. the Oranges, ard wich a knife pare oft as thinn as is poſ- To make Mate 


lade of ., 


Ngtfe 
#- K 2 | | ſorr, x 
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fort, as by no meanes youalter the color of the Orange, 
then ſteepe them in faire water , changing the water 
_ twice a day, till you finde no bitternefle of taſte therein, 
then take them forth, and fi:& buile them in faire run. 
ning water, and when they are fefr, remoue them mto 
roſewater , and bail? them therein ti}! they breake: 
tten tocuery pound of the yy! pe put a pound of refined 
ſugar, and fo having maſht and ſtirred them all well to. 
gether, ſtraine it through very faire ſtrainers into boxes, 
43...  Udfovſeitas you ſhall ſee occafion, 
Avniiwzns Take pottlc of fine flower, and a pound of Sugar, a 
ro Banquwll B ſittle Mace, and good Goreof water to mingle the flow- 
——l fine Cr into a ſtifte. paſte, and a good ſeaſon of alt, ard fo 
Cakes. kneadir, and role out the cake thinne and bake them on 
papets. 
| | Take a quarter of a pound of fine ſugar wel! beaten, 
Fizebres, 2nd as much flower finely boulted , with a quantity of 
Anifecdes a little bruifed,and mingle all togerher , then 
take two egges and beate them very well, whites and 
a!l , then pur in the mingted ſtuffe aforeſaid, and beate 
all rogether a good while, then pur it into a mould, wi- 
ping the bettome cuer firſt with butter to make it come 
out cafily , and in the baking turne it once or twice as 


you ſhall haue occafton, ard {o ſFruc it whole, or in lli- 


ccs at yeur pleaſure. 
cv Take ſwerte Applcsand ſtamps thiem as you doe for 
Tour Cider,then preffe them through a bagge as z ou doe ver. 
kichun lexuices INyCE; then put it into a ferkin wherein you will keepe 
| your Quinces, and then gather your Qujaces, and wipe 
them cleanegand neuther chore them nor pare them, but 
» _  onely take the blacks from the tops, and ſopur them 
into the ferkin of Cider , and thercin you may keepe 
chem all the yeere very faire , and take them not out 
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| of thelliquor, 'buras you arp ready.to vlexbems; Fvhe. 


ther it. bc. for pies,ar any other.purpoſe; andthen pare * 


them, and abore them. as you thinke goed: 


b 


e 


e #4 


ic; LAk&-2. gallon. of Clarct,or White wine ; 


- 2" þ 
# . # 
us ; nr 
"; 


hetoin four ounces: of Ginger ,-ar-ounce aad-a batke To make Tyo- 
of. :Nutmegs , 'of Cloues one-quarter , of Sugar: fore ©** 
til; let.all this ſtand together ins: potat leaſt twelue 


rg ne A 
Mn alin mhec ai put-itunco @cleane bagge made 


for. 


s 4 


leaſur 


the purpoſe, 


ſotharthe winemay come:wih gaed 


 Take:Quincesand-wipethem very cleane , andthieh To preſerue 
choxe them , and as you chore them , put the chores qvince>, 


ſtraight into faire water, and lerthe chores and the wa- 
tex. boyle; whenthe water boylerth., :putin the Quinces 


vopared,, and-ker them boyle till they bet 


ender, and 


then take.them out and pare them, 'andever as youpare 
t them iſtraighk into ſugar finely beaten : (then. 


them, 


take the 


water they wereſodden in,& ſtraineirthrough 


a faire qlath, and rake as much of the-lame water as you 
thinke will make farrup:enough for the Quinces - and 
Put .3n ſome of your-ſugar and let it beilcawhnte!, and 
then, pur in-yowr Quinces, ;and letthem bayle awhile, - 


; . 
Ag * * 


turae them ,;:and calt.p 


good dale atſugarvpop 


them , they muſt \{cech @,pace , and cucras yoururne 
them, .couerthem flillwith{ugar,till you have beſtow. 
. ed.all your. ſugar ; and when,youthinke that.your Quirt- 
ces arc tender -evough,:take!them; forthy:;andifyour 
Turup.be vor ſtiffe cough, you may, ſcerlvit againe af- 
ter.the Quinces are torth,!  Toevery:ponnd of Quir- 


erued. 


will bee, a 
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wittbepre- 
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ces cu muſt rake moze then;a:pound iof ſugar:: for 
_ the or Igar you take;: the: fairer:your>Qainces 
d the'better and lotger they 
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© -vilvTaketwogallonsof faire water; and ſer it on the fire; 

Conſcruc of - 


and wheniris lake-warme, bcatethe whires of flue or fix 
egces, and pur them'into the water, and ftirre it well, 


andrhen 1et*the waterſecth ,' and whenir riſeth vp all 


,on4 curd; then feummeit off : Take Quiticts ahd pare 
them and quarerthem, andeutourthe'chores {then 
take as: many-pound of your Quinces as of your ſugar, - 


and: put theminto your'liquor, and lerit boyle ll your 
liquor! beashighcoloured 8F:ench Wine, and when 
they be very tender, then take a Fatre'tew canafe cloth. 


. faite' waſht; and ftraitie yo 'Quinces through ir with 


ſome of your liquor , (if they Avill not goe through ea- 
lily;)therr iFyou will make ir very pleafant, take alittle 
Miske} a6d'11y9it in Roſe: waret/ PRO Krherero; 
then take and feeth it, 'vntil it bee of ſuch ſubſtance, 
thar when it iscold , it will cut with a knife; and then 
put it into a faire boxe,, andif you pleaſe, lay leafe- 
gold thereon: : LB Oi 20"; eo Y 0 Sha fl s Ag? 
. - » -Take all" the- parings of your Quincesthat you 
make your 'Conſerue withall, and three or feure 0- 
ther Quinces, - and cut them in peeces, and bolle the 
fame parings. -and:the- other peeces in ewo Gr three 
gallonds | of water , and ſo tet them boyleti)lall the 


firength: bee ſodden: out 'of the ſayd Quinces and 


parings.,- and: if any. kumme ariſe whileſt it boyles, 
take it :away. :: then. letthe fayd waterrunnethorough: 
a:ftrayncrimoataice veſſel], and ſerit on the fire againe, 
and take: your Quinces that you will keepe, and wipe 
them cleane; and. cutoff the verermoſt part of the iaid 
Quinces, and picke out the kernels and chores as cleane 
2s: yog:can,cand pat themvimto theſaid liques, and fo. 
let then) boile'til} rhey bea little ſoft}, and then rake 


them from the fire, and Jet them ſtand till zhey be —_ 
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thea take a little barrel}, | and. put znto- the {aid-bar- 
rel, the. wacer that your Quinces.þeſoddeniing then 
- take vp your .Quinces with'a iadle ,. ahd put themints: 
your barrell, and ſtop your barrell cloſe that noayre. 
come into them , till you hauc fit occalion.to viethem;; 
and. bee {ure to take ſuch QuincesAs areingicheh-brui- 
fed nor rottens. ;; n0e alc 
_ Take of the beſt ſaga, 
very tine,and of the belt Ginger and. Cinamon; then 
rake a little Gum-dragon and lay. it ig xoſewater/all 
night, then pour the water frogait; and pur che Jame 
with a lictle White of an Egge well beatch into a-braffe 
mortcr,the Sugar, Ginger, Ginamonand all together, 
and beate them together til} you may worke it like paſt; 
then take it and drive it forth into Cakes, and: print 
them,and lay them before the fire, or ina very warme 
Stoue to bake, Or otherwiſe, take Sugar and: Ginger 
(as is before [aid ) Cinamon and Gum-dragon excepted, 
in ſtead whercot,take onely the Whites ot Eggs and 
fo doe as was before ſhewed you,” i nf 

Take Curds,the paring ct:Lemons, 'of Oranges or 


# 


ax,and when it4s beaten ſearſe it Fine Clriger 


Cakiss 


Pouncithrons, or iadcede any halte. tipe 'greene truite, Towake 


_ andboylethem till they, be render in {weete Worte; 
then make a firrop in this ſort : rake three pound'of Su: 
egar;and the whitcs of fourc Eggs,and a galion of water, 


ken Iwinge and beate the water and the Eggs together, 


and then put in your Sugar, and ſet it on the fire, and let 
4t have an, calter fire, andſolct it boyle fixe.or ſcucn 
"walmcs,and then ftraine; it thorow x. £oth, and 'ler_ir 
Tab againe till ic tall fromthe ſpovonc, and then pur jr 


*into.therindes or fruits, |» 


| Take 2,quartof Hoey clarifiedgand ſect it tillit-bee Coute,Gin- © | 


uckcts. 


Hrowns, ind. if at be. thicke, put toit a.difh of water; ger-biends 


K 4 then 
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ther takeifine crummes of white breadgrated , andput 

#;ahdftirreiewell;and whietir is almoft cold/put'rs 
ittheipowedet of Girper; Clotes;Cinamon; nv a 'lirtls » 
Eicorasand: Aniſcedes + rheh knead ir, and pur irinto _ 
moulds-and*printi : ſome vſe to pur: to iralſoa little 


ppet3burtitat ivaccordiveyhito tale and pleaſure.” | q 
I Diſſoluc Sugar, or ſagar-candy in Rofe-water, boite | © 
bs ag hm it t an height, pitcini'your rov6ees; Fruits or flowers, the Pp 
 Howcrs firrop. being cold:, thongeſta Htvle, after rake them our h 
| and boyle the firropagaine, then pur'in-more roots,&c. " 
chen bile the wr mms mr arthardneffe, pur. " 
tingiin more fagar bat ffotRoſe-warer, put inthe roots, k 
&c. the {ixrop being cold and let them ſtand till they , 

candie. iy 
Z Ordering of © Thus hauingſhewed you how to-Preſerue, Conſerne, : 


banquets: Candy, and make paſts ot all kinds,in which foure heads 
| confiſts the whole art of banquering diſhesz I will now . 
proceed to he. ordering or ſerting foorth of a banquer, : 

- wherein you ſhall obſerne , that March-panes haue the tl 
firſt place, the middle-place; and laft place: yonrpreſer. l 
ued fraires flxall -be diſhevp firſt, your paſts nexr, your | * 
wer ſuckets-after them, then your dried ſuckets, then b 
your Marmelades and Goodiniakes , ther your comfers || 
of-all kinds; Next,your peares,apples,wardensback't, pA 
'raw:or roaſted; and your" Oranges and I'camons fliced, || * 
and laſtly your Wafer-cakes' . Thus yon ſhaltorder : 
them inthe cloſer : but when they goe tothe table,you } 
ſhall firſt ſend: foorth a-diſh-made for ew onely, is || © 
Beaſt; Bird; Fiſ,;Fowle, according toritmention :* rien || * 
your Marchpane z:then preferued Fruite, thera Paſte, | "! 
then a wet ſucker, then a dry ſucket, Marmefade, com- b 

, #ets, apples, peares,-wardens, orangesand lemmons (li. 
2,66ds anduhen watets, 2nd-another difh'of Pn 
ends 4 4 | rutes, 


z 
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{ruites; and ſo:conſequently a!l. the reſt before : notws 
diſhes of onekind going or ſtanding together , and this 
wilt nor onely appeare delicate to the eye, burinuite the 
appetite with the much vatiety thereof, 


Now we haue drawne our Honſe-wife intotheſe fe. _ 
| Oracting of 
grea: Ecaſts, | 
nd proporixam Þþ 


yerall Knowledges of Cookery , nas much as in her is 


contained all the inward offices. of houſhold , we will : 


x 


proceede ro declare the manneret feruing and ſetting © *#pencc 


torth of meate for a great Feaſt, and from it derive mea- 
ner, making a due proportion of all things: for what a- 
uailes ir our good Hovſe-wife to bee neuer foskilfull in 
the parts of cookery, if the want skill to marſhall che di- 
ſhes, and ſer euery one in his duc place, giuing prece- 
dency according to faſhion and cuſtome : Ir is like to a 
Fencer jcadinga band of menin rour, who knowes the 
vſe of the weapon, but not how to-pur men in order, Tt 
is then to be vaderſtood,tharit is the office of theclerke 
of the Kitchin (whoſe place our Houſe-wife muſt many 
times ſupply) to-order the meate art the Dreſler, and de- 
liner it vato the Sewer , who is tadeliueritto the Gen- 
tlemen and Yeomen- waiters to beare tothe table. Now 
becauſe wee allow ne Offices but our Heuſe-wife, to 
whom weonely fpeake inthis Booke, ſhee ſhall firft 


marfhall her. fallers,. delivering the grand- aller firſt, - 
which is cuerraore compound : then greene Sallersy' 


then boyld (allers, then ſome ſmaller compound fallers, 
Next ynto {allets ſhe ſhall deliuer foorth all her frica. 
ſes, the fimple firſt , as collops, raſhers;andſuchlike: 


then compound fricaſes, atter them all her boyd meats | 


ia their degree, as fimple broths, ſttewd:broth, and the 


boyliuos of ſundry fowles, Next them all forts of roft- | 


meatcs, of which the greateſt firſt, as chine of Beefe,or 
ſurloyne,chegigget os Legges — 


3- 
* 
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Veale, Pig, Capon, and fuch like, Then bak'r-meates, 
the hot firſt, as Fallow-deere in Paſty ,. Chicken, or 
Calues' foote-pie and Douſct. Then cold bak'tmeates, 
Pheaſant, Partidges, Turkie, Gooſe, Woodcocke, and 
ſuch like, Then laftly , Carbonados borh fimple and 

compound. And bcing thus marſhald from the Dreſler, 
the Sewer yponthe placing them onthe table, ſhall nor. 
{crthem downe as he recciued them, bur ſetting the Sa!s 
lers « xtrauagamtly 'about the table, mixe the Fricaſes a- 
Duut them:; thenthe boild meates amongſt the Fricales, 
r0it neates amongſt the boild,, bak't meates amongſt 
tlic roſt;and Carbonados amengſtthebak't; ſorhat bee 
tore cuery trencher may ſtand a Sallet,a Fricaſe,a Boild 
24cate , 4 Roſt meate, a Bak't meat, and a Carbonado, 
wich , will both giue a-moſt comely beauty to the ta- 
ble, and very great contentment to the Gueſle, $0 like- 
Wile in the ſecondcourſe ſhe ſhall firſt preferre the lel- 
ſer wild. fowle, as Mallard, Tayle,Snipe,Plouer, Wood- 
cocke , and fuch like: there lefler land-towle ;as 
Chicken, Pigeons, Partridge, Ravls Twky, Chickens, 
young Pea. hens,and ſuch like. 

Then the greater wild-fowle zas Bitter , Hearne, 
Shoucler, Crane, Buſtard,and ſuch like. Then the grea- 
ter lan fowleszas Peacocks, Pheaſant, Puets,Gulles, and 
fuch like. Thenwhort bak't-meates ; as Marry bone-pie, 
Quitce- pic, Florentine,and Tarts. - 

Ther. :cold bak't meates , as Red deere, Hare-pie, 
Gammon of Bacon-pie, wild Bore, 'Roe-pie, and fuch 
like ;: and theſe alſo ſhall bee marſhal at the Table, as 
the firſt courſe not one kind all together, but each fe- 
uerall fore:mixt rogerber , a5 a lefler wild-fowle and a 
lefer land: fowle:y ai great wild-fowle, and a great 
Jhnd-fowle ; a hor bak't meate and a cold ; and for made 


of dithes 


-Y 


& 
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diſhes and; Quelquechoſes;;-which relicon the inventi- 
on of the Cooke , they are-to beerhruſt inintocuery 
place that is —_ and ſo ſprinkled over all thetable : 
and this is the beſt method for rhe extraordinary great 
fealts of Princes. But in caſe it-be for much/morehums 
ble meanes, then leflz care and'fewer diſhes may dif- 
charge it: yet before I proceedeto that lower nate, you 
fhall -vaderſtand , that in theſe great Feaſts of Princes; 
though-L haue mentionednorhing bur flcth:,. yetis nor 
iifh- to.be exempred ; for it is' a beaury and an hunous 
ynto.euery Feaft, and is to be placed amongſt all rhe ſe- 


verall ſeruices, as thus; asamoneft your Sailer all ſorts 


of. fouſed-fiſh that hues inthe freſh water,amongſt your 
Fricaſes all manner of fride-fiſh , amongſt your boy!de 
meatcs, all fiſh-in broaths , amongſt your roſt-meares, 
all 6h ferued hot, but dric ; among the bak'r- meates, 
and ſca- fiſhthat is ſouſt, as Sturgion and the like, and a- 
mongft 'your Carbonados, fiſh tharis broild. As for 

r-:{econd courſe, to it belongeth all manner of 
I. ith, either in the ſhell, or without , the hor to goe 


yp with the hot meate, and the cold withthecold. 


And-thus ſhall the- Feaſt bee royall, and theſcruice 
worthy. 

Now for a more humble Feaſt, or an ordinary pro. 
portion. which any good man may keepe in hs tamily 
for the entertainment of his: true-and worthy friends, 
«t muſt hold limitation with his prouiſien, and the fea- 
ſon of the yeere : for Summer affords. what Winter 
wantcs, & Winter is mafter of that which Summer can 
but with difficulty haue : it is. good then far him that 
intends to feaft., to ſer downe the full number of hisfujl 
diſhes, that is, diſhes of meatec that are of ſubſtance, and 
not emptic or for ſhew; and of theſe faxicene is a 


good 


aportion:for oneicourſe varo-one- maſſe; as thus 
o—__ Firſt ,a'ſhield of Brawne with muſtard : 
Secondly , ' a boyld capon, : Thirdly , a boyld peece of 
Beefe : Fourthly:, a chine'of -beefe' roſted: Fiftly, a 
acates tonguerofied: Sixtly ; a Pigge rofted : Seventh. 
ly, chewers back't, Eightly, zgooſe rofted: Ninerhly,a 
ſwan roſted: Tenthly ,a turkey rofted ; the eleventh, a 
haunch of venifon roſted, the tweltth , a paſty of veni- 


fon; thethiricentb; a Kid with a pudding ipthicbelly ; 


the fourrechth, anoliue pye; the fiftcenth;2 couple of 
capons z the fixteeath, a cuſtard or douſers', 'Now to 
theſe full diſhes may beadded infallets., fricaſes, quel- 
quechoſes, and deuiſed paſte, as. many diſhes'more, 
which-make the full ſcruice no lefle rthemzwo and thit- 
ty diſhes, which is as much as .canconueniehtly ſtand 
on one table., and in one/meſſe : and after this manner 
you may proportion both your ſecandand third courſe; 


| holding fulnefſein one halfe of the-difhes , (and ſhewin 


the other.,; which will be both frugall-in the {pendor; 
conteritment to the gueft ,” and much pleaſure 'and- de. 
lghrtothe beholders. And thus much touching the or- 
dering.ofigreat feaſts and ordinary contentments, - | 


\ 


IT Cuz», 2, | 
Of Diftillations and their weriues , and of 
N on b57,OVT 1: perfaming. | ; 
j , ' * 4 ? | | < 


' Hen our Engliſh Houſe-wife is exaRt in theſe 
ww rules before rehearſed , and that ſhe ts able to 

F *:: adorncand beautificher table , with all the 
vertuous illuftretions meer for her 'knowledge; ſhe ſhall 
then fort her mind to the vnderſtahding of-orhcr Houſe: 
wifely ſecrets , 'righr profitable and''mcere tor her vic, 


« 
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: ſu-h.as the want thereof may troubie her when need; or 

time requires. | | # 
Therefore firſt I wou'd haue her furniſh her ſelfeof OF 

very good Stils, for the diſtillation of all kinds of Wa. The naw of: 

ters, Which ſtils would cither be of Tinne , or ſweete "7 

Earth , and in them ſhe ſhall diftill all ſorts of waters 

meete for the heath of her Houſhold,, as ſage water, 

which is good for all Rhumes ard Collickes; Radiſh 

water , which is good for the ſtone, Angelica water 

good tor infetion, Celadine water for ſore eyes ,. Vine 

water for itchings, Rote water, and Eye-bright water 

for dim fights, Roſemary water for Fiſtuloes;, Treacle 

water for mouth cavkers, watcx of cioucs for paine in 

the ſtomacke , Saxifrage water for grauell and har&y- 

rice, Allum water for old VIcers,and.a world of others, 

any of which will laſt a full yeare acthie leaſt : Then' 

ſhe fall know that the beſt waters forthe ſmoothing of 

the skinne, and keeping the face delicate and amiable, 

arc thoſe which are diſtilled krom Beane-flowers , from 

Strawbertics, from Vine leaues, from Goatcs-milke, 

from Aﬀes mulke, from the whitcsof Egges , from the 

flowers of Lillics, from Dragons, from calnes feete, 

f:om bran, or from yelkes of Egges, any of which will | BBY 

laſt a yeare or better. Additions, Wi 
Firſt diſtill your water ina ſtillatory, then put itina,, qu i. EY 

-glaſſe of great ſtrength, and fill. it with thoſe lowers a- Todifulwaier lll 

gaine (whoſe colour you defire ) as fullas youcan, and ofthe colurot wag 


 {topit, and ſer it inthe (tillacory agaire,and ler it diſtil, mg on 
andycuſhall baue the coiour you diſtih. _ . . -- deſire. 


Take ot Roſemary flowers rwo hangfuls:, of Maria. 10 =>, Wn 
rome, Wi::ter-ſauory, Roſemary, Rew;voſet time,Ger- 4x Wit 
mander , Rybworte, Harts tongue., Mouſcare, White - 
wormewood , Euglofle, red fage , Liuer Meg" _ 
16UNG, "$1 


uy 
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| The Englith H 0u/e-wifes, 
hound, fine Lauender, Ifſop-cropps, Penny royall, Red + 
Fennell, of each of theſe one handfull : ofElycompane 
rootes, cleane pared and ſhced, two handfuls: Then 
take a!l theſe aforeſayd and ſhredthem , but not waſh 
them, then take foure gallons and more of ſtrong Ale, 
and one gallon of ſacke-lees, and pur all theſe aforeſayd 
heaibes ſhred into it, and then put into it one pound of 
Licoras bruiſed , halfea pound of Anyſceds cleane fif- 
ted and bruiſed , and of Mace and Nutmegs bruiſed of 
each one ounce: then put altogether into your ſtilliag. 
potcloſe couered with Rye paſte , and! make a {oft fire 
vnder your pot, and as the head ofthe Limbecke hea. - 
teth, drew out your hot water and put incold, keepirg 
the head of your Limbecke ſtil] with cola water , bur 
ſee your fire be no: 200 raſh ar rhe firſt , butler your 
water come at leaſurc, and take heed vnto your ſtiiling 
that your water change not white : fox it is not ſo ſtrong 
as the firſt draught is ; and when the water is diſtilled, 
rake a gallon glafſe with a wide mouth , and put rherein 
a pottle ofthe beſt water and cleereſt, and put into 
It a pottle of Roſa-ſolis, halfe a pound of Dates bruifed, 
and one ounce of graines, halte a pound ot Sugar, halfe 
an ounce of ſeed. pearle beaten,three leaues of fine gold, 
ſtizre all theſe together well, then'ftop your glaſle' and 
ſer it is the ſurne the ſpace of one OF two moneths, and 
then clarifie it and vie it at your Ciſcretion : for aſpoon- 
ful or two at atime is ſufficient , and the vertues are in- 
fine. | | 
Ella pot with red 'wihecleaze and firong , and put 


4 " HP. , 
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Another excel. 02 - oi 
kn Aquaritz, therein the powders of Camomile, Gil't-flowers, Gin- 


ger, Pellitory, Nurmeg, Gailengall, Spicknard , Que- 
nebjts, graines of pure long pepper, blacke Pepper, 
Sf & | 4 i * Y 3.5 9X5 bg, _ 
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* Commin, Fennell ſeede', Smalledge , Parſley, Sage, 
Rew, Mint, Calaminr.and Horſhow, of cach of them 
alike quantity > and beware they difter nor the weight 
of a dr: mme vndet or aboue : then put allthe pouders 
aboneſayd into: the wine, and after pur them into the 
diſtilling pot , and diſtill it with a ſoft, fire, and looke: 
. thatitbe well luted about with Rye paſte , ſothar no 
fume or breath goe foorth , znd looke, that the fire 
be temperate : alfo recciue the water out of the Lym- 
becke intoa glafſe vyall . This water is called the wa. 
ter of Life, and it may be likened to Palme, for it hath 
all the yerrues and properties which Balme hath: this 
water is cleere and lighter then Roſe water, for it will 
fizet aboue all liquors, far it oyle be put aboue this wa. 
ter, it ſinketh to the botrome , This water keeperh 
feſh and fiſh both raw and fodden in his owne kind and 
ſtate, it is good againſt aches in the bones, the poxe,and 
ſuch like, neither carrany thing kept in this-water rot or 
' putrifie, it doth draw out the ſweererefle, ſzuour, and 
vertues of all manner of {piccs , rootes and heatbes thar 
are wet or layd therein, it giucs ſweetneſle to alt manner 
of water that is mixt withat, it is good for all manner of 
cold {ickneſſes, and namely for the pa/{ie or trembling 
ioynts and ſtretching of the finewes , it is good againſt 
the cold gone, and 1t makerh an old maa ſcene young, 
' vſing to drinke it faſting ,and laſtly n frerterh away dead 
fleth in wo.mds, and killeth the canker, 


To moke 2qua 


Take Roſemary 5 Time, Liop, 5 *S©> Fennell Nip, cumpc ita. 


rootes of Elicompane,of cach ar handtull,of Maricrum 
and Peny. royall of each halte a h.indfull /E:ght flips of 
red Mint, hafea pound of Licoras, balte a porind of 
Anifeeds , and wo gallons of thi beſt Ac that can bee 
brewed, waſh all thelc laeabes.cicane p and o_ 
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the Ale, Licoras, Aniſceds, and herbes into acleane. , I} 1! 

braffe pot, and ſer your limbecke thereon, and paſtcic 

R round about that no ayre come out, then diſtil] the w 2. | C 
| ter with agentle fire , and keepe the limbecke coole a- t 
boue , not ſufferingir to runne too faſt gand take heede f 

when your water changeth colour, to put another glaſſe, I tl 

nder, and keepe the firſt water, for it is moſt precious;, | Y 

and thelarter water keepe by it ſelfe,and pur it into your 

next por, and that ſhall make K much berter. wv 

| - (;- _ Take ofbalme, 'of Rofeinary Flowers tops and all, I Þi 
A very princi- Of dried red Roſe leaues , of penny-royall, of each of | 4 


| Palaquacow- theſe a handfull, one roote of Elycempane the whiteſt, | bc 


; that can be got, three quarters of a pound of Licoras,, It f0 
£ two ounces of Cinamen, two drams of great Mace,twa: bo 
A drams of Gallendsall , three drams of Colianderleeds, I |& 
Si three drammes of Carraway feeds, wwoorthree Nuts dis 
+ megges cut in foure quarters, an ounce of Anifceds, a F 


handfull of Borage ; you muſt chuſe afaire Sunny day; | 
to gather the hearbsin; you muſt notwaſh them , bus I} ® 
cut ther in funder, and not too ſmall, then lay all your I © 
| hearbs in fouſeall night and a day, with theſpices groſ- h 
by beaten or bruiſed, and then diſtill it tnorderafore. | Y% 
aid , this was made fore learned Phiſitians owns drink. } £92 
ing. bn 
Sake a-pallond of Gaſcoine-wine, Giager, Gallend: rich 
'* Tomakethe opal], Nutmegs, Grains,Cloues, Aniſceds, Fennell ſeeds, « Ball 
-  empenial Vi Carraway feeds, ofeach one dramme, then take Sage, 
x Mints, Red reſes, Time, Pellitory, Roſemary, Wild- 
time Camogile, and Lauender of each a handtull,then 
'bray the ſpices ſmall, andthe hearbsalſo,and put all to- 
gcther into the wine, andleti ſtand ſorwelue houres, 
tiring ;in, diuets times , then diſtill ir with a limbecke, 
-and jo EE Fit water, for itis be : of a galload of FE 
id + wine. . a : g 
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' wine you muſt nottake above a quart of water 5 this 
water comforteth rhe vital ſpirits,andhelpe th inward 
| diſeaſes that commeth of cold, as the palſie, the con» 
eration of finewes, alſo it killeth wormes, and com- 
forcs the ſtomack, it:cureth the cold eropiie, felpeth 
the one, the linking breath, and makerh one{ſeeme 
' young. | y 68,1 SHUE 
Take a pottle of the be&Sack,and half a pint of roſe, To make CE 
water,a quarter, 8 halfa pound of good c1namon wel Ramon PORES 
bruiſed bur net ſmal beaten,diftil all theſe rogether in 
| {org fill, but you muſt carefully look to ir, that it 
'Y boyl nor over haſtily, & attend it with cold wer cloaths 


E a $i | 
Her, Red-roſe,Capillus Veneris,of each an ounce; ftamp —_— 


them,and keep them with white wihe a day & a hight whichHipocrs, * "L4 
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and ſharp the ſight:it is good tor any evill atthe heart 
for the Morphew,and the Caxker inthe mouth, and for 
divers other evils in the Body- 

3 Take the rootes of Fennel, Parſley, Endive, Bettony, 
of eactfan ounce , an« firſt waſh them well in luke. 
warm'water,and bray them well with »hzre :1ze a day 
and a nighr,and then diftil] them into water: this water 
is more worthy then Balme ; 1t preſerveth the ſight much, 
and cleanſeth it of all filth it reſtratneth teares, and com. 
forteth the head, and avoudeth the water that commath 
through the pains of the bead, 

4 Take the ſeed of Parſley, Aohannes, Veruine, Carg: 
wates,and Centuary,ot each ten drams,beat all theſe to- 
_ gether,and put it in warm water a day anda night, and 
put it in a veſſell todiſtill: thi water is 4 preczom was 
zer for all ſore eyes, and very good for the health of mans 
or womans body. 

5 Take Limmel! of Gold,S:lver, Lattin, Copper, Iron, 
Steele,and Lead ; and take Lethargy OI Gold and Silver; 
take Calumint, and Columbine,and iteep 2ll together the 
firſt day inthe Urine of a man-child, that 1s between 
day and anight ; the ſecond day in whzre wizezthe third 
day in the juyce of Fexrel;the fourth day inthe whites 
of Egges; the fitt day in womans wilt that nouriſhetha 
'mat childzthe fixt in red wine ; the feventh day in the 
whites of Egges; and upon the eight day bind all 
theſe together,and diſtill the water.of them,and keepe 
this water in a veſſel! of Gold or Silver the vertues of 
this water, arc theſe : Firſt, 7tiexpeleth all Rhumes,and 
doeth away all manner of ficknefſe fromthe eyes, and 
Weares away the pearle,pin and web; it drameth ag aint 

into bg own kizd the eye-lids that hawe been bleared, it 


eaſeth the ache of the head,and if a man drink banal 
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him look young, even inol4' age, beſides a world of other 
mo it excellent vertaes, - 5H, | 

6 Take the Gold-ſmiths ſtone,and put it into the fire, 
till ic be red hor, and quench ir in a pant of white-nize, 
and do ſo nine tines, and after grind it,and bear {ma]), 
' and cleanſe ir as elean as you may,and after ſect it in the 
Sun,with-water of Feaxed diſtilled, and Verune, Roſes, 
Celladine and Rew,and a little Aquewitezand when you 
have ſprinkled itinthe water nine rimes, put it then 11 
a vefell of glafſe, and yer upon a reverſion of the was 
er diftill ir, rill ir paſſe over the touch foure or. five 
inches ; and when you will uſe it, then ſtirre it. a[toge- 
ther,and then take up a drop with a feather, /and put 1t 
on your naile,. and if it abide, it is fine and good : then 
pur it in the cye that runneth,or annoint the head with 
Kitf.it ake,and remples,and believe it,that of all waters 
this is the moſt precious,and helpeth rhe ſight, or any 
patr'in the head, 


The water of Cherwzle is good for a fore mouth. The verizes 


The water of Calamzzt is good for the ſtomack, eg, 
- The water of 2laztez is good for the fluxe, andthe 
hot dropſie, x 79 
. Waterof Feazel is good to make a fat body ſmall, 
and alſo tor the eyes. 5 | 
Water of lets is good for a man that is ſore with- 
ln his body,and for the seincs,and for the liver. 
Water of Endive is good for the droplic,and for the 
Jaundiſe and the-ſtomack, 
\ Water of gorage is good for the ſtomacke, and tor 
the //:aca paſſio,and many other ſickneſſes in the body. 
Vater of both Sages 13 good for the Palfie. 
.. Water ofBettepy 15 good tor old age,and all inward 
fickneſfes, | 
= L 2 b Water 
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-**. ++ The water of Sorred drunk, is good for all burning 
-Aafdpeſtilent Feversand all other hot ſickneffes: being 
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Water of Radifh drunk. twice a day, at cach time an 


ounce, or an ounce and a halfe, doch- multiply. and 
provoke Luft, and alſo provoketh the tearmes in wo- 


Men, : 


| Reſemary-water ( the face waſhed thercin both moe- 
ning and night )cauſeth @ farre ard cleare countenance : 
alſo the head waſhed therewith, and ler dry of it ſelf, 


_ preſerveth the falling of the haire, and cauſeth more 


to grow : alſo two Ounces of the ſame drunk, driveth 
Venome out of the Body in the ſame ſort as Methri. 
date doth; the ſame twice -or'thrice drunk , at each 


time halfe an Ounce, reGtityeth the mother, andy 


cauſeth women to be fruirtull : »bea one maketh s 
Bath of this Decofiton, it us called the Bath of Life: 
the ſame drunke, comforteth the heart,the braine,and 
the whole bedy, and cleanſeth away the ſpots ot the 
face z it maketh a woman looke young,and cauleth 
women to concelve quickly, and hath all the vertues 
of Balme, E 

Water of Rew drunk in a morning four or five dayes 
togetherat each time an ounce, . purificti1 the ftowers 
in women : the ſame water drunke in che morning fa* 
ſting, - 15 good againſt the griping of the bowels, and 
drunk at morning and at night,at each timean ounce,it 
provokcth the termes in women. | 


mixt with Beere, Ale,or VV ine, it flaketh the thirſt : it 
is alſo-g00d for the yellow Taundiſe, being taken ſixe Or 
eight dayes together : tt alſo expeiJerh trom the liver, 
it 1t be drunk,and a cloath wet #1 the ſame, and a lutle 


wrung our,aad fo applics tothe right fide over againf . 
the Liver  apd when itls dry,then wet another, andP*: q 
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Ply it; and thu3 do three or four times together. 
Laſtly the water of Azgel:ca is good for the head, 
for inward infection, cither of plague or peſtilence, 
its very ſoveraign tor ſore Breaſts;alſo-the ſame wa- 
ter being drunke of twelve or thirtcen dayes together, 
good rounlade the ſtomack of groſſle humours & 
ſuperfluities, and ir ftrengthneth and comforteth all 
the univerſall parts of the body: and laſtly it isa moſt 
ſoveraign medicine for the gout, by bathing the diſca- 
kd members muchtherein. 

;Now to conclude and knit up this chapter, it is meet 
that our houſ-wite know that from the erght of the 
ſalends of the month of Aprill , unto the exght of rhe 
Klends of July, all manner of hearbs and leaves are in 
that time moit in Wyengrt and of the greateſt vertue to 
tdeuſed and put in all manner of medicines, alſo from 
the eight of the Kalends of July, unto the eight of the 
Kalends of October, the ſtalkes, ſtems and hard bran- 
ches of every hearb and plant 1s moſt in ſtrength ro 
deuſed in medicines; and from the eight of the Kalends 
of October, unto the eight of rc Kalends of Aprill, 
al manner of roots of hearbs and plants are the moſt 
of ſtrength and vertue to be uſed inal manner of medr- 
(ines. | 
'To make an excellent ſweet water for perfume, you 
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os mans © —_ a. cg 


ty,ot each one bandtull,ot Clove:,Cinamon and Nut 
megs of each halt an ounce, then three or tour Pomct- 
trons cut into ſlices, 1ntule all theſe into Damaske- 
ſc-water the ſpace of three'dayes, and th diſtill it 
with'a gentle fire of Char-coale, then when you have 
4 [8 it 3nto a very clean glaſle,take of fat Muske,Civer, 

g L 3 | .and 
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ſhall rake of Baſill, Mints, Marjoram, Corn-flagge- water for per- 
wots, Iſop, Savory, Sage, Balme, Lavender & Roſema- #**- 


bb tes. 
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andAmber-greece of cach the quantity of aſcruple,and 
put into a ragge of fine-Lawn and then hang. irwithin 
the water: This being either burnt upon a hot:pan, or 
elſe boyled ir-perfuming pans with Cloves.Bay-leavg 
and Lemmon-pils, will make the moſt delicateſt per- 
fume that 'may be without any offence, & will laſt the 
longeſt of all orher ſweet perfumes,as hath been found 
by experience. 05 M6T>vTTou mh 
To perfume | To pertume gloves excellencly,take the.oyl of ſweet 
Glove, Almonds, oyl of Nutmegs, oyl of Benjamin, of each 
a dramme,ot Amber-greece one graine, far Musk two 
graines: mixe them altogether and grind them-upona |} ©3 
painters. ſtone, and then annoint the gloves therezith; 
yet before you annoint them, let them be dampiſhly of 
moiſtnedwith Damaske Rolſe- wargy: i 2-415 <6 
Bs cs To perfume a Jerkin well, rake the oyl: of Benjamin  '®!! 
perinmen _ . by A 'T 
Jerkis, Aa penny-worth,oyl of ſpike and oyl of Olives, halt pens 

ny-worths of cach,and take two {punges,and warm one Gan 
of them againft the fire and rub your jerkin therewith 
and when the oyl is dried take the other ſpunge anddip | 192 
ir 1 the oy], and rub your-jerkin rcherewith till it be £ fe! 
dry, then lay on the-pertume before 'preſcribed if6r 

gloves. | ; gp | 
To make very g00d waſhing bals,takeStorax of both} * 
ay —RIX kinds Benjandln, Calais Aromarticus, Labdanum off 
cach a like;and bray them tro powder with Cloves anlY ; 
op 7 beat them all with a ſufficient quantity of the { 
Sope till it be Riff, then with your: hand you ſhallþ* VE! 
work it like paſte,and make round bals: thereof. 
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: Tomal# Muske balls,take Nutmegs,Mace, Clove Et 
Musk.ball, Saffron and Cinamon, of each the' waighe of twe Nogt 


S pence,& bear it to fine pouder,of Maſtick the waigh & 


1/Books, 

of two-pence half-penay, of Storax the weight of {ix-: 

ard Labdanum the weight of ten-pence;of Am- : - 
greece the:waight of ſix-pence; and of Musk foure: 

Frames, diflolve and worke all theſe in hard ſweet fope 

alli 

of. 


wY 


it cometo a {iff paſte, and then make bals there- 
. 


DER 200 ; 
'To make good'perfurnc to burn,take Benjamin one pet ER 


+ | ounce,Storax,Calaminr two ounces,of Maſtick white 
þ | Ambergreece,of each one ounce, lreos,Calamus, Ar 
maticus, Cypreſſe-wood , of each half an ounce, (of 
Camphire one ſcruple, Labdanum one ounce; beac Ml 
theſe ro pouder,then take ofSalowCharcole fix ounces 
y | of liquid Storax two ounces, beat them all withAqua- 
a, and then ſhall you role them inco long round 
nf {OLLES, 
" | To make Pomanders, take two penny-worth of Lab- +, a. po. 
dnum two penny-worth of Storax liquid, one penny- manders, = 
worth of Calamus Aromaticus,as much Balme,halt a 
quarter of a pound of fine wax,ofCloves &Mace two 
penny-worth, of liquid Aloes three penny-worth, of 
Nutmegs eight peny-worth,and of Musk four graines; 
beat all theſe exceedingly topether till they come ro 
a _ ſubſtance, then mould it in any faſhion you 
pleaſe and dry it. TY 
'To tnake excellent ſtrong vinegar, you ſhall brew jo ®*Vine: 
the ſtrongeſt Ale that may be, and having runned it in * * 
11]8 very ſtrong vefſe!l, you ſhal ſer it either in qanySer- 
: | den or ſome other ſafe place abroad , where it may 
:] fave the whole Summers day Sun to ſhine upon it,and 
g | iere ler it lie till it be extream ſowre, then into a 
Hogſhead of this Vinegar put: the leaves of foure' or 
five hundred Damaske Roſes, and after they have 
x yen for the ſpace of a moneth therem:thouſe the Vi- 
þ as L 4 | negar 
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UH © negat and draw itas you need it. * By L- 
To make dry To make dry Vinegar which you may carry in your I 
viacga, cker:you ſhall take the blacks of green Corn Either of 
FMheat orRye,and beat it ina morter with the ftrons- ful: 

e(t Vinegar, you can ger,till it come to paſte,then ws jor 
one 

tO 1 

ber 

* 


ir into little alls, and dry it in the Sunne till 1t be very 


hard, then when you have occaſion to uſeit, cuta 
lictle piece thereot and diffolve it in Wine, and « will 
mzke a ſtrong Vinegar. 

To make Verjuyce you ſhall gather your Crabs as 
ſoon as the Kernels turne black, and having layd them 


To make 
verjuice, 


a wile ina heap to {wear together, take them and 

picke them from ſtalke;, blackes and rotrenneſſe: then I} 
in loag troughs with beetles for the purpoſe,cruſh and |? 
break them all to maſh: then make a bagge of courſe }!%? 
hair cloth as ſquare as the preſſe, and fill it with the _ 


cruſher Crabs, then pur it into the preſle, and preſſe it, 
while any moiſture will drop forth , having aclean rat 
veſlell underneath to receive the 11quor : this done, tun F\ 
it up into {weer Hogſheads,and ro everyHogthead put 
halte a dozen handiulls of Damaske Roſe leaves, and 
then bang ic up, and ſpend it as you ſhall have occaſi- 
on. 

Many other pretty fec'ets there are belonging unto 
curious houſ-wifes, but none more neceſſary- then thele 
aiready rehearſed ex-eptſuch as ſhall hercajter follow 
1n ther-proper places. FE | 

Take of Arras fixe ounces, of Damask Roſe-leaves 

Additions as much ,of Marjerum and tweet Baſill of each an 
xo conceired - Ounce, Of Cloves two ounces, yellow Saunders two 
ſecrers : . . ys 

To makeſweer OUNCES, Of Citron pils ſeven drammes, of Lignunr. |. 
powder for aloes one Ounce, of Benjamin on ounce, of Storaxe F 
bagge. one ounce, of Mukk one dram: bruile all end We 
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them into 2 bag of (ilk or linnen,but ſilk is the beſt, 


. Take of Arras four ounces, of Gallamints 0 ounce, Tomake ſweet 


of Ciris half an ounce,of Roſe-lea ves dtied two hand- 
fuls, of dried Marjoram one handfuil, of Spike one 
handfull,Cloves one ounce,of Benjamin and Storax of 
each two ounces,of whiteSaunders & yellow ot cach 
one ounce beat all theſe into: a grofle powder,then pur 


-- ——__ 


bagges, 


it Musk a dram, of Civet halt a dram, and of Am- 


ber-gree. e half a dram; then put them into a Taffata- 
bagee and ule it, bs | 
[lake of Bay-leave one handfull, of Red-roſes two 


handtulz, of Damaske-Roſes three handfuls, of La- How tomake | 


nder foure handfulls, of Baill one handfull, Marje- 
nm two handfuls, of Camomile one handtull, the 
young tops of ſweet briar two handtuls,otf Mandelion- 
tnſey,. ewo handfuls, of Orenge peels fixe or ſeven 
ounces of Cloves andMace a groats worth:put al theſe 
ether ina pottle of new Ale in cornes, for the ſpace 
dchree daics, ſhaking ir every day three or four times 
then di{ft1ll it the fourth day m a fill wicha continual 
oft fire and after /it is 'diſtalled,, put into it a grain or 
wo of musk..””. | | 
Take a quart of malmſey Lees, or a quart of malm- 
ky Gmply, one handfull of Marjoram, of Baſill as 
auch,ot Lavender tour handtuls.,bay leaves one good: 
tandtull, Damaste role- leaves four handfuls, and as 
many of red, the peels of fixe Oranges, or for wantof 
them o 1e handfull of the tender leaves of walnuc-rrees, 
of benjamin halt an onnce , | of Calamus Aramaticus 
s much;of Camphure tour. drammesz: of Cloves one 
wnce , of Bildamum halt.an: ounce.; then take a 
fettle of running: water, and pur 1a-all' thele tpices 
dtuiſed into your water and malmiey- together, . : 
| clo 
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ſweet watcr, 


4 very rare & / 


pleaſant Da- 
mask-watcr, ,, 


rr FE Sabena a at ial 
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| Te make the , : 
beſt Yioegar, zen gallons of the firit: running, and; ſet 1t abroade to 


To perfume 


cloſe ſtopped pot with a' good handfull of Roſemary, 

an d ict them;ſtand forthe {pace of fixe dayes:ithendt- 

fttllyrwitha foft fire: then(ſer it in the funne ſixt eene 

. days with four grains of Musk bruiſed. This quantiry 
will make three quarts of water, Probatum eff., __ 

Take and/brew very.ſtrong Ale, then take half a do- 


cool;and when iris: cold pur yefl :unto..1t; and head ir 
very ſtrongly:then pur it up in a ferkin,and diftill it in 


tt.e Sun: then takegour or five handfull of Beanes, and - 


parch them in a pan'till they burft:then put them in as 
hot as you can into the ferkin,” and-fiop 1t with a little 
clay abour the bung-hole:: then take'a handful of clean 
RyLeaven and pur in the terkin;then take a quantity of 
Barberries, axibentfo and {train them into the Ferkig, 
and a good handtull of Saſt;and lerthem lye and work 
in the Sun from May till Auguſt: then having the tull 
trength,take roſe leaves and chip the: white ends off, 
and Jer them dry inthe Sunzthen take Elder-flowers & 
pick them-and dry them in the Sun, and when they are 
drypur them in baggs, and keep them allthe VV inter: 
then take a pottle-por, and draw tortha pattle out of rhe 
ferkin into the bettle,and pur a handtul ot the red roſe- 
leaves, & another of the Elder-flowers,8 put into the 
| bottle,and hang itinthe Sun, where you 'may occupy 
tie ſame,and when it is empty, take out all the leave 
and. 111 it again as you did before, 


\ Take Azgelicawater and, Roſe-water, and put into 
them the — Cloves, Amber-greece, Musk and 
Ltgnum Aloes,  Benjamine andCallamus Aramant 
cus: boyle theſexulthalfe be conſumed: then iraineit 
and put your: Gloves: thetein; thew hang —_— 


be fv 
ſard 
Baſta 
preat. 
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ſinne to dry, and:turn them often:and thus three tinaes 
vet therm;”and dry them again-;- or ;otherwiſe,:, take 
Roſe-warer and wet'your 'Gloyes: therean, 1 then hang 
them vp till they be almoſt dry;then rake half an-ounce 
of Benjamine, and grind'tr with the oy le of Almonds, 
and rob it on the'Gloves till it/þe.almoft dried in: then 
take twenty graines of. Amber-greece:,,and twemy 
raines of Muske,and grind them together with oy of 
Almonds,.and fo rub t on the Gloves, andthen hang,” 
them up to dry, or.let them dry in your boſpme,and {0 
ifter- uſe them at yourpleaſure: |; 1s 1 


CHAP. FR {7% | 
The ordering,preſeruing,and belptng of all ſorts of wines, 
Py and fri of the choice of ſweet Wines, 


Doe 'not aſſume ro my ſelf this knowledge of the 
Vintners ſecrets, but ingeniouſly confeſſe that one 
profeſt skilfull in the Trade, having'rudel y: written, 
ad miore radely diſcloſed thus ſecret, & preferring it 
td theStationer,ir came ro:me to be,publiſhed, which L 
have done knowing that it is neceſfary, &e, - 
#Ir is neceſſary that our Ezgl:ſb-houſ-mife be skillfull 
in the election, preſervation and curing of all ſorts of 
Wines,becauſc they be uſual charges under her hands, 
ind by the leaſt: negle&t muſt turne the) Husband to | 
much loſſe: therefore to {peak firſt of the ele&ion of 
ſweet Wines, ſhe muſt be carefull tharher Malmſeys 


be full Wines, pleaſantwell hewed and fine: that Ba- 
ſtard be fat;and'it it berawny it kik nar, forthe rawny 


"i Baſtards be alwies the ſweeteſt. 'Mugkadine muſt be 


ne! ry rrong with a ſ{weet-ſcent, and with 


ber-colour, Sack if be Scres(as- it ſhould bec) 
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yow ſhall know it by the marke of a corke. burned on: 
one fide of the bung;and they be ever full:gage, and {0 
_ no other Sackes, and the longer rhey lye, the better || g« 
they be. | FEC-900 ro: 2 

"Take a pleaſant Burof Malmſey, and draw it outa ff ot 


Tomake Mus- 
kadine and 


'gire Itafliyer quarter and morezthen fill it up with'farBaſterd w ith- | w 


in eight gallons, or thereaboucs, and parill it with fixe I f 
cgges, yelkes and all,” one handtnll ot Bay-ſalt, anda F ye 


pint of conduit water to every parill, and it che Vine  -* 
be highof colour, put in three gallons of new milke, I} 32 
but skimme off the Creame: firſt, and beatit well, or Fl 


otherwiſe, if you have a good But of Malmſcy,and a 
00d pipe of Baſtard, you muſt take ſome empty But | G 
or pipe; and draw thirty gallons of Malmſey, andas 
many of Paſtard; and beat them well together : 
and when you have ſo done take a quarter ot a }} - 1 

und of ginger and brnife'it,and put it into your vel 


tel;then fill itup with Malmfey 8& Baſtard: Or other- | an« 
wilethas, if you have a pleaſanyBur of Malmlcy, I anc 
which is calledRa}t-mow,you may draw our-of it tor- | anc 
ty gallons,and if your Baſtard be very faint,then thirty © W1. 
gallons of it will ſerve to make ir pleaſant : then rake I anc 
tour gallons of new milk, and bear it and pur it intoit Þ ful 
when it lacketh of twelve gallons of tul,and then make F es 
your 'flaver >: 55,1 91 5 | | ang 
How 16 flaver | Tak& One Ounce of Collianders , | of Bay-ſalc , 'of | wh 


Muskadine, Cloves, of each as much, one hand(ull of Savory: le }| * 1 
all cheſe.be blended ,” and bruiſed together , and ſow 


them clofeun Ws..." 9s take halt.a pinnof Damasks Þ Skit 
water, andlay.you flavey, meO-1t;/ 2nd'then put 1t unto _ 
47 


your Bur, and 1+ irifine; give'it 4; parill and fill ic up; 

&let it he rl ir-fine:orel{ethus,takeColiander roots4 
 yenny-worth,one poundofAmifeeds,one pray" Worth 
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61uger, bruiſe them together, and put them into a Bag 
as betore.. and make your Bag long and ſmall, that zt 

0 in 8nd out at the Bang-hole, and when you doe put it 
in,faften it with a thread at the Bung: then take a pins 
of the ſtrongeſt Damash-water, and warme it luke- 
wartn, then pur it into the But, and then ſtopit cloſe 
for two or three dayes at leaſt, and then, it you pleaſe, 
you may fer ut abroach, ; 

Take ſeven whites of new laid Egges,two handfuls of y,apparett 
Bay-ſalt,and beat them well together,and put therein a Muskadine 
pint of Sacke or more, and beate them t1}] they be as famacke wr 
ſhort as ſnow ; then over-draw the But ſeven or eight ned in rwenry 

G21llons, and beat the Vine, and ftirre the Lecs, and four hours. 
then put in the parel],and beate it,and fo fill it up, and 
ſtop it cloſe,and draw it on the morrow, SFY 
- Draw out of a Pipe of Ba#ard ten Gallons, and put T, majewtiie Þ 
tto five Gallons of new milk, and skim it as before, baſtare, 83 
and all eo beat it with a paril of eight whites of Egges, þþ 6 
and a handfull of Bay ſalt,and a pint of Condutt-water, ! | 
and it will be white and fine in the morning-But if you "W# 
wil make very fineBaftard,takea wb:ire-wize Hogs head 
and put out the Lees,and waſh it clean, and fill it halfe 
full, and half a quarter, and putto it four Gallons of 
vew milk and bear it well with the whites of fix Egges, 
and fill it up with white-wine and Sack, and it wHl bee 
white and fine, 

' Take two Gallonsof the beſt floned honey,and two How to help 

Gallons of #hite-wine, and boyl thcm in a faire pan, Paftard being 

skim it clean, and trein it chorow a faire cloath, that 

there be no moats in it : then put to it one Ounce of Co- 

handers, and one ounce of Anziſeeds, foure or five 

Orenge-pills dry and beaten to powder ; let them lye 

\three dayes:then draw your Ba#ard imo a clean oo 
Ie: 


- _— A... T— 
— 


then pur jn your honey with the reſt,and beat it well : 


your pleaſure. | 
To make bas , If your Baitard be tat and g00d,draw out forty gal- 
Gard whice, 1Ons, then you may fill 1t up with the lags of any kind 
androrid of white wines or Sackes;then take five gallons of new 
away LSE. Milke,and firkk take away the Creame ; then fireine it 
thorow a clcane cloath, and when your pipe 15 three 
- quarters tull put in your milk ; then beat it very well, 


aparcll it thus : take the whites only of ten Egges, and 
beat them in a fair tray withBay ſal: andCop duit water, 
then pur u into the pipe and bear it well, and fo fill it 
up,and let it ſtand open all night : and it you will keep: 
it any whule, you inuſt on the morrow ttop it cloſe, 
and to make the ſame drink like Ofſey, give 1t this fla- 
ver : Takea pound of Azniſeeds,two pence in Colt an-: 
ders, two pence in Grager, two pence 1n Cloves, two 
Pence in Grazzes, two pence in long Pepper, and two 
pence in Lecoras;bruile all theſe together : then make 
ewo bags of linnen-cloth,flong and tmall,and put your 
{pices into them , and put them intothe pipe at the 
bung, making them faſt there with a thread, that it 
may {ink into the Vine, then flop it cloſe,and in two 
dayes you may broach it. 
A remedy for Take and draw him from his lecs,if he have any,and 
baſtard if ir. put the wine into a Malnſcy Bat to the Lees of Malm: 
| prick, ſeyz then put to the Baſtard that 1s in the Malmſey Bur, 
| nigh three gallons of the beſt Woort of a freſh tap,and 
then fill him up withBaſf ard or Malmſey,or Cete,if you 
will; then aparcl!l itthus : Firſt, Parel him, and beate 
him with a ftafſe » and then take the whites of foure new. 
laid Egges, and beat them with a handful of ſalt till A 
EIT, 4 
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then letitlye a week,and touch ir nor, atter draw it at 


and fill it ſo, that it may lacke fifreen Gallons, then 


| 


; " 


t 
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be as ſhort as Moſſe,and then put a pint of runaiug wa- 
ter there:n,ard ſo fill the pipe np full axd lay a little ftene 
on the bung, and ſet it abroach nithin four aud twenty 
huars zf you wil, : 

If you have a good But of Halmſey,and a But or two 
of Sack that wil} nor be drunk : tor the Sack prepare 
ſome empty But or Pipe,and draw it more than halfe 
tull of Sacke: then fill it up with almſey, and when 
your Bur is full. within a little, put into it three gallons 
of Spaniſh Czte,the beſt that you can get; then beare t 
well,then take your tofter,and ſee that it be deepe co- 
loured; then fill it up with Sack, and give it aparel], 
and bear it well ; theaparell 15 this : i ake the yelkes 
of ten Egges, and beare them ina clein Baſon with a 
handfull of 4ay-ſalt,and a quart of Condutt-water, and 
beat them rogecher with a little piece of 6:rch,and bear 
ic till it be as ſhort as Ado//e,then draw five or {18 gal- 
lons out of your But ; then.beate it again, and then fill 
typ, - and the next day it will be ready to be drawne : 
this aparell will ſerve both tor Mutadrne, Beſtard,and 
jor Sack, : 


It you have two principali Buts of Malnſey, you To ſhit Molmi 


: _ ſeyand terid 
| uts Wt u 0 y 
may make three good Buts with your Lagges of Cla ——_—_ 


ret and Sacke, 1t you put two Gallons.of red Wine 
ma But, it will fave the more Cate: rhen put two 
orthree Gallons of Cate, as youſee cauſe; and if it 
be Spaniſh Cute, two Gallons will goe fuither then: 
hve gallons ofCanay C#te,bur theCandy Cate is more 
naturall for the Malmſey:allo one Butof good MMalm. 


ſy, and a But of Sack rhat hath loſt his colour, will 


make two good Burs of Halmjey,with the more Cute 
ad when you have fil'd your buts within twelve 
allons, then put in your Cute, and beat it half an- 
: hours 


_ pier eg - — ———————Q 
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hour and more : then put in your parell and ler it lye, 
if ſack waar Firſt, parell him as you did the BaJtarad. and Order 
fir colyur. 1: 2 25 ſhall be ſhewed you for the white wize of Gaſ- 
coign with milk,and fo let him abroach. 
For ſack char It your S.c& have a ſtrong Lee or taſte, take a good 
ks tawny- {weet But,fair waſhed,and draw your Sack into it, and 
make unto it a parell as you do to the Baſtard,and beat 
it very well and ſo ftop up your But : and it it be tayy- 
ny, take three gallons of zew milk, and firein it clean, 
and pur it into your Sacke, then beat it very well, and 
ſtop utclole. 
For Sack thar Take a fair empty But with the Lees in it, and draw 
doth rape and your Sacke into the ſame from his Lees fine: then take 
_ pound of Rice flower,as fine as you can get, and foure 
grains of Campbire,and put it into the Sack? ; and it it 
will not fine, give it a good parell,and bear it well:then 
Kop it and let it lye. | 
- To Colour It any of your Sackes or White-wines have loſt their 
Sack orany colourtake three Gallons of new milk, and take away 
ge wine, the Creame : then over-draw your wine five or ixe 
g2llons,then put in your mike and beat ir ; then lay ita 
tore-rarec all night, and in the morning lay it up, and 


thenext day ( it you wHl ) you may let it abroach, 


If Alligant be Draw him out into frefh Lee, and take three or 

gromnc hard, {ur gallons of Fore-honey clarified, and being coole, 
put it in, and parell it with the yelkes of four Eg 
whites and all,and beat it well,and fi!l tt up, and topit 
cloſe,and it will be pleatant and quick,as long as it is in 
drawing. | 


For Alligzans Take three Gallons of white Honey,and two gallons 

that is ſower, gf red VVine, boyle them together in a faire pan, and (© 
Skim itcleane, and let ut tandtill it be fine and cold, |. 
then put it into your Pipe ; yet nothung but the fineſt ; Þ 


then 
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then beat it well, and fill itup, and lap it cloſe, andit- 
your Alligant be pleaſant and great, it will doe much 
good, for the ene Pipe will rid away divers, 

There are ewo ſorts of Reniſh wines, that is to ſay, 
ElRertune and Barabant: the Eljtertaxe are the beſt, you 
ſhal ktow 11 by the Far, for it 15 double bard,and double 
pinned; the Bareb2nt 15 nothing ſo good, and there is 
not ſo much good to be done with them as with the 0- 
JI ther. If the wines be good and pleaſant, aman may 
| JB ridaway a hogſhead or two of V Vhite wine, and this is 
the moft vantage a man can have by them : and it it be 
flender and hard, then take three or tour Fallons of 
ſone-honey, and clarific it cleanc; then put into the ho- 
ney, four or tive gallons of. the ſame wine, and then let 
it ſeeth a grear while, &put into it it two pence inCloves 
druiſed, ler them ſceth rogether, for it will take away 
the ſent of honey, and when it 1s ſodden rake it off, and 
et it by, till it be thorow cold ; then rake four gallon, 4 
of milk and order it as betorc,and then put all into your | 0148 
vine, and all to beacit; and'(1t you can) role ir, tor ih 
that is the beſt way; then ſtop it cloſe, an1 ler ir lye, and 
that will make it pleaſant, | 
\The VV nes that be made in Burdeaux are called Gaſ- os what conn, + 
e fine VV ine,and you ſhalfknow them by their hazell;,y wernamecn, 
toopes, and the moſt be full gadge and ſound V Vines, | | 
The V Vines of the high countryes,and whith is called 
by-country wines,are made ſome thirty or fourty miles 
beyond Burdeaus, and they come not downe 1o foon as 
Ifteother; for it they doe;they are all forſeited, and you 
hall know them ever by their hazell hoopes, and the | 


How to order iſ 
Renjſh wiue | 


Lao BS CD *. 2 


ir gel gadge lacks. es 

d, Wy hen have you V Vines that be called Galoway, both 

WM. Pipes and Hogfheads, anc be long, and lackes 
two 


4. - uct rei bad. ana. 
xt 
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Notes of 
| Zgadging of 
' wWines,oyles, 

and liquors, 


ſelves are high coloured. Thenthere are other VVines 
which is called white Wine. of Azgalle , very good 
Wize,and lackes little of gadge,and that is alſo in pipes 
for the moſt part,and is quarter bound, Then there are 
Rochel! wines, which are alſo un pipes long and fl:nder ; 
they are very-ſmall hedge-wines, fharp in taſte,and of a 
pallad complexions. Your beſt Sacke are of Seres in 
Spar, , your {maller of Galzcia and Portugal: your 
ſtrong Sackes are of the I{lands of the Canaries, and of 


| Malligo,and your Muckadine and Malmſeyes are of ma: 


ny partes Bf 7:aly,Greece,and ſame ſpecial Iſlands. 
very Terlſe 1s 1a Qepth the micdle of the knor 1n tlie 
midſt. 
The depth of every Hogfhead is the fourth pricke's- 
bove the knot. | 
The depth of every Puncheon is the fourth prick next 


to the punchener, 


The depth of every Sack-but is the four prickes naxt | 


to the puncheon, 
The depth of the halt Hogſhead 15 at the loweſt notch, 


and accounted one, 
The depth of the half Terle is at the ſecond notch,and 


iS accounted two. 

The depth of the half Hogſhead and half pipe , 1s at 
the third notch,and accounted three, 

The depth of the halfe Bur js at the fourth notch, and 
5 accounted four, 
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L, The firſt gage is marked thus. Yhemarks of 


| 2 The half Seftern lackerh,thus, 


2 The whole Seſtern lacketh,thus, 
4 The Seftern and halt lag. 
© The two Seſternes, thus: 


C The two and a half Seſterns,thuss 
IK ! « 


M 3 
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A But ofMalinſcy if he be tull gadge, is one hundreg 
| Oy and rwenty fix gallons. 
' ef Gaſcoine And ſo the tun is rwo hundred and fifty two gallons, 
| VVine,apd o- Eyery Seſtcrne 15\three gallons. 
Os It you ſell tor twelve pence a gallon, the tun is twelve 
pound, twelve ſhillings. 
And Malmley andRenith wine at ten pence the gallon 
is the tun ten pounds EL | 
Eight pence the gallon 1s the tun eight pounds. 
| Six pence the gallon is the tun {ix pounds, - 
s: | Five pence the gallon 1s the cun five pounds. 
Four pence the gallon 1s the tun tour pounds. | 
Now for Gaſcoine wine, there goeth toure hogf- 
heads tro&un,and every hogſhead is 11xty three gallons, 
the two hogſheads are one hundred twenty (ix gallons, 
and four hog (heads are two hundred fifty two gallons; 
and if you ſell tor eight pence the gallon, you (hall 
make 6t the tun eight pounds, and {: 


2 > 7" is, x 4 _ 


p_y 


fo eo. at Ree ts: 


& at 
[+ WE.» 


\, 


_ 


to forth looke how 
many pence the gallons are, and fo many pounds the 
run 15; 

Now ſor Baſtard it is at the ſame rate,bat it lacketh 
of gadge two,Sefternes anda half,or three ar a pipe,and | 
then you muſt abate fix gallons of the price, and fo ju 
| all otaer wines, | | 
| TockuſeGaf See that in your choiſe of Gaſcoine wines, your obs 
| ecoyne wines, ferye, that your Clarret wines be faire coloured, and 
bright as a Rubic, not deep as an Amethyſt ; for though | { 
it may thei, firengrh;yer it wanteth neatneſle: alſo lerit || *Þ 
be ſweet as a'Role or a Violet, and in any caſe letit be || © 
ſhort; for if if be lohg, then in no caſe meddle with it, || tl 

For your white wines, ſee they bz ſweet and pleaſant | ' Nt 
96 he ſhort, clear and bright and quick in the | * 4 
—— "dr 34 


<Y 


'2 Book. Shi inDiftitations,” © \\ | _x&x: | 


Laſtly for your Red witie:provided that they be'deep ,..._,.. 
coloured and pleaſanrJobg,and fivetr,and if intiiem.or - |; 


Clarre: wines be any detaulr of cotour, rhere are TE- 
medies enoiy to amend'and repajrthem,” T 
-It your Claret wine be'faint,and have loft his colour; ro remedy 
then take a freſh Hog ſhead'with his frefh' Lees whijch Clerrer vine Bay 
was verygood wine, &'draw'your wine into'the' ſame; yyjs colour, 'N: 
then ſtop 1t cloſe and right, and Jay it a forexake tortwo .,,, Ft 
or 3 dayes thar the Lees may run through tt; then lay 
up till ie be fine,and if the eolgur be norperfit,draw 
it into'a red/wine hogſhead that is Yew rawn' wittithe 
Lees, and thar will colour'of himſelf; and mikehbim 
fireng;or take a-pound of Tournſoll or rwo,antd beare 
it witha gallon or two of wine, and let jrlye a day or 
:twozther pur it into your hogſhead,draw*your Vime 
-again,and'waſh your Cloths ; then lay it a forerake Ml 
-night;and roule it on the mo ety lay ir up,and'ic 19-2Y 
will have & perfir colcur, OI IH 1076 
And if your Clarret wine have loſt his colour, take a KF 
y-worth of Damſens,or elfe black Bnileffes,as you 
| | 'ſeecauſe, and ſtew thern' with fome'ted'wine of the 
| | deepeſt colour,and:make thereof a pound'or more of 
3 | firrop, and pur it.into a clean glaſſe, ang after intothe 
— of Claret winezand the ſame you may like- 
: | -wiſe do unto.red wire'tt you pleaſe, EY W. 
1 Andit _=_ whie wine be'faint,atig have loft his CO- A remedy fol iy x 
e wine have any ftrength'in irgtake ro a h&g(- whice wine | i 


% =”& m—_— gr m—_— = ——_— 


it | { morning lay hitm'up agaih;and fer ir abrach in.ahywiſe 


Take three GalKons of new milk;-and take away the 
| M 3 Cream 


166: ES. The Ezeliſb WMoufe-mfos. : -  .2Bbok, 
_ _ £reamoffitzthendraw, fiye.or fix gallons of wine,aud 
_ For white gur your milk inte the;hogſhead,and bear iz exceeding 
wine thathath *- © - {ISLES WE = YR: 
1 oft his cos Well, then fill ir up;. bur, before. you fill.itup, if you | c 
lour,  * Can, rouleir, and.if.ic be logg.and-{mall,take halfea 
| 46:12: or P24ngof Roche Alluay gely, bearen into. poweer,and 
«=» 3113/5 But apco.the weſſel and feris higp) 4.147 11 0 1 
Pe ri Take 200 draw: 1k mtg ngy 16es of che one nature,and 
| A remedy for then take a,dozen of new pippins,and pare them, 8&cake 
clarrer chat "1 72y the Ghores,and then put-chem in, and it that will 
drinks foule,/ fre BONES ts 3 
"© © porſerverake a handiullotzhe Oak of Jeruſalemyang 
Nampurabeo puticinioyour wine; and boat it. oxcee- 
cf ing fe And it will not.oaly,take away the foulneſſe, 
.but allo make'ithave a good ſent at the noſe. | 7 
. It your. red, wine drink tainr,thet take a hogſhead that } w 
FAllegans hath beenanwith che lees alſo,and draw. your } ye 
; Wine.into, it, and that will refreſh it, well,and makethe Þ} of 


uptime WeLEQouted.ns otherwile draw.itcloſe ro treſh |. - 
Tees,an ; 


chat will recover it again,and putto itthree or 
.fourc gallons of Allegant,and rurn it on his lecs, ; ". 
.. If yous red wine lack:colour,then.take, out four: gal- 
. ons, and. pur. un. Jour galions.of Allegantand turn him 
1.90 his, lees;and ce bung, up,and,its colour will return 
= ; Takta good Bur of Malmſey,, and overdraw ita 
"quarter or more,zad fill him up with. tat Baſtard, ayd 
With Cute a gallaand;more,then paricll hin as you 
THOSE orgs, ON {ballin oil points drefle him, as you did drefſe 
"ps lo, your Sack,or White. wiae 11 the like, {F,, and- parrell 
his colour, Him and chen fer. him abroach; And tus) much touch- 
108 wines of ath ſores, and the crue ute and orderjugot 
_ ſo. tag IF R419 a 50 the, knowledge and 
roltt of our Eng {c-wites .. yd 
, profi,or our Foglh Houſe: wites . GAP: 
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Of Wooll, Hempe, Flaxe and Cloth, and dying 


_ ledges belomging thereto; 


F 


muſt learn alſo how:out other owne1n* 


 thecoldand comelinefle to 'the -perſot; 

and invardly,for cleanlineſſe and neatnefſerof:ghezkin 

whereby ie may bee kept from the filth of ſweat or 

vermine;the firſt conſiſting of woollen cloth,the latter 
of linnen/ ion: 10461 L122; copel 

- þFo ſpeak then firſt 


it is the office ofa Husbandman art the ſheering of hiv 


ſheep, to beſtow upon theHouf: wife ſuch a competent 
JF proportion of wo#],as ſhall be conventent for che clo+ 
thing of his family, which wool! 'as ſoon as ſhe hath re-. 
caved it, the ſhall open,and with-a pair of ſhcevexthe: 
fleece lying as itwere whole before her) ſheiſhall cut: 
away all'the courſe locks;pitch;brands'rar'd leaks,and 
 ®ther feltrings,and lay them by themſelves for courſe 


Coverlids,or rhelike: then che reſt ſaclenfed;ſhe ſhal | 


break into pieces;andtafeireveryilockby lockxhiatis,! 
with her handsoperyandlodivedethewosl as notany; 
pare thereof may be telrred oreloſe together, :burall 
__ and:fooſe ,-> het fo muckiofthe YVoo!las thee: 
ntends-tp4{pin white,  ſhee: ſhall pur by ir (elfe, i and 
tereſt which theiintends20 purinte colours ſheyhall 
waigh wp; and divide imo:ſeverali:quantines, . accors 
bs M 4 ; Qing 


» 


$ TY 
£:% D771 


' 
| 
&# , 
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 #f each ſeterall ſubſtancewith all the know" " ©)» 


& Ur Exgl:ſb Rouſ-wifeatrerhet knowledge 
- of preſerving and feeding her ['Family, 


i deavours, ſhe ought ro cloaththem-out- 
wardly and inwardly tfor-detence: from: 


oolen clot 


of the making.of woollen cloth; Of making 


\| 


*$% 
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. ding to the proportion of the web which ſhe intends I} ar 
to make, & pur every one of rhe mto particular bags Þ} ar 
made of netting , - with talies or little pieces of wood 
fixed untothem, with privy markes thereon. both tor |} de 
the weight, the colour; andthe knowledge of the ſame - |} ke 
wool when the firſt colour is altred:this done, ſhe ſhall tg 

1f ſhe pleaſe ſend them unto the Piers; to badiedatres || 0 
C 

b 

E, 

01 

lk, 


her own fancy;yetter as much as [would nothaveour 
Engliſh Houſe wife ignotant in any thing meet for hey 
knowledge: will ſhew her here before [ proceed any 
furtherhowſhe:ſhall dye-her wooll her {clferimoany 

| | colour-:meet:for her ule, 1 
Bo bak woo! ..,/ Firſt then to: dye wool black, you ſhall rake two | 
| He poundof Gals;and bruiſe them,then take halt ſo much || ly 
; of the beſt greenCoperas,and boy! them both cogether | N 
in two gallons of running water : then ſhall you put Þ an 
tte ns ON _ zool! therci-and boyl it, fo cone, take it forth and |} ye 

| tho rico fennel of a5 antes 1 M0 5s 5 1120 

{ Todye weel 1:{f you will dye your wool-of a bright hair colous : 
| otaaire ©o- firſt boyL your woolin Allum and Water; then take jp 
34 _—_—_ when x 13 cold,take Chamber-lye and chim: 
| ney-foor,aad/mixing:them together well, boyle your 


4 
F; 'TF5. 


> mol againtherein, andfiirre ivexcecding well about, | 
then take irforth;and lay it: where it may conveniently 


| Ser Sornect anateaaty Fol | 
| . Todfe wool . \ f you would dye your wood into a, pertect red co- 
| es lour;fer ons pin full.of water, when#ris hor pur ina 
pecooft VV heatbran and; let-itcboyle alittle z then put 

« ino'a tubandputtwice asmuch cold Vater unto 
itand ler it ftand:untillitbea week old : 'having done 

. then ſhalt you put to.ten-paunds of woo{a-poundot 
” 'Allim,chenheate yourkquor againe, andpitein your 
Allum., .-and:fo fookic as at:iv melted, put in your mel 
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and lerit boyl the ſpace of anhour:Then take it again, 
and then fer 00 more Bran and Water, "2 : 
Then take a pound of Madder, and pur in your Mad- 
der. whea the liquor 1 hot : when the Madder is bro- 
Len put in the oo/{ and open it, and when it commeth 
to be very hor,then ſtir it with a Raffe, and then take ir 
out and waſh it with fair water;'then ſz on the pan a- 
2in with fair water,and then take a pound of Saradine 
nck,and-pur it therein, and let it boyle the ſpace of an 
Egge ſeethiag ; then pur in the e>ooll, and ſtirre it three 


or toure cimes about, and. open.it well, after dry 


it, | ; 
[To dye #00! blew, take good ſtore of old chamber- To'dye woot 
lyc,and ſer it owe fire;then rake half a pound of blew Ie". 
Neale, Byfe or Indico, and beat it ſmall in a Morter, 
2nd then-pur it int® the Lye, and when it ſecthes put in 

I wall, ; | | 

To dye #21} of a puke colour, take Galles, and, gy. x 
beate rhem- very ſmall in a Morter , put them into puke, | 


faire fecthing Vater, and boyle your wooll or your 


Cloth therein , and boyle them the ſpace of halfe 
anhoure : then rake them up, and put in your Cophe- 
ms into the ſame'Liquor : then. put in your Wooll , 


again, and doing this once or twice, it will bee ſuffi- 


cient, 


: And if you will dye your ll of a Sinder colour, dye a fin\ - | 


which is 2 very good colour, you ſhall pur your red der co!our, 


=o] into your puke liquor z and then it will faile lefle, | 


tw'be of a Sinder colour. 

-If you wifl dye your #oo/l either greene or yellow, __ 
then boyle your Woodward ina; faire -VVater,/ then 7? a4. "apy 
prin your VWooll or Cloth , and the Woell which 
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The Engliſh Houſe-wifes, 


| The mixi 
| nf coours; 


Making 


. _edithar'isto ſay;of either four pou 


you pur'in white, will bee yellow,and that #vof which 
you pur in blew will begreen,and 211 this with one lis 
quor:provided that each be firſt boyled in Allom. 
When you have thus dyed your woe/ into thole ſe-: 
veralcdlours meet for your purpoſe, *and have alfo- 
drycdgt well;then you ſhall take 1 forth, and roafe iy” 
over again as you did before: forthe friſt toafing was 
to make it receive the colour'or dye: this ſecond is'to 
recelve the oy}, and make it fit for ſpinning; which as 


loon as'you have'done, you ſhal mixe your Eolours to-. 


gether, wherein you are to note'that the beſt medly is 
that which is compounded of two colours only, asa 
'S lighe colour and'a dark: for to have more'is bur con- 
faſion:; and breeds no pleaſure but dWMaRion to the 
fight: therefore for the proportion of your mixtures, you 
fhall ever take two parts of the darker colour, and but a 
third part 6f the l:2bt, As for example, your web cop- 
tains 12 pound, and the colours are red and greex : * you 
ſhall ther take erght pound of the green wool, and but four 
peund of the red,and ſo of any other colours where there 


ts difference th brightneſſe. 
of . 


But it it be {o'that you will necds have your cloth of 


+ chree fours, three Colours, as of two darke and one light, ' or tws 


light and one dark : As thus, you will have Crimſon; 
Yellow,and Puke;you ſhall take of che Crimſon and 
_ yellow ofecactitwo'ponnd, and of the Puke 8 pound: 
-tor this is'two light colpurs to one darke ; but: if you 
will take aPuke,a'green'and an orenge tawny, whichs 
two dark,and one light;then you ſhal take of the puks 
and green,and the orenge tawny of each a like quant- 
d: | nds,;when you have 
equally divided youriporrions,/then' you ſhall ſpread 
v9 the ground a ſhe, and upon the ſame firſt lay 4 
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gueſle it,hardly half ſomuckas the darket:then cover 
again z then upon it another of the bright again: And 
lay love moon layr till all your wooll be ſpread: 
then begining at One endto role up round and hard to- 
gether the whole bed of wool ; and then cauling one to 
kneel hard upon to roule,that it may.nort tir-nor open, 
with your haads coaſe.and pull our all the wool in {mal 
pieces : And then taking a paire of Stock-cards ſhar 

and large, and bound iaſt to a torme, or ſuch li 

thing,and onthe fame Combe, and Card over all the 
.\Wooll ull you (ce it perfe&ly and undiftinaly mix- 
ed rogether,and hat indeed ir415 become one intire co- 
Jour of divers withour ſpots, or undivided lockes or 
knots ; in which doing you ſhall be very carefull and 
heedfull with your eye : and if you find any hard knot 
ar other felter 1n the Wooll, , which will not open, 
though ir be never ſo ſmall, yer. you-thall picke it out, 
and open it,or elie being any other fault,caſt it;away : 
for it is the greateſt Art.in Houſe-wifery to mixe theſe 
Wools arighrt, and to. make the Cloth without ble- 
.miſh | | | 


in/lays or bed of your darker colour;all of onc.even 
RO ypon the ſame.layrolay. anather much. 
thinner of the brighter quantity, being ſo neere as yout 


1t over with another lzyr of the ſaid-colour or colours 


- Your woo! being thus inixed perfe@tly:rogerher, you ofie oyli og 
Thall then Oy le,1t,or as.che. plain Houſe-mife tearmes ir, of wool, 


greaſe it : In this manner being laid in a round flat bed 

u ſhal rake of the bet Rape oyle,or for-want there- 
ofcither wel rayd red Goole greaſe, or Swines greaſe 
and having melted-it with,your. hand. ſprinkle it all 0- 


Yer your wool, 8. work it very well intothe fame: then 
turne your #0/aÞQut,, and doe as much.on:the other 
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"he quangey Now for as much as'if 


of Oyl, 


there is not alocke which is net trioyſitned with'the 
lame. : L "ap 4 
u ſhall putroo much oyle 
upon the woo{l,you may thereby doe great hurt to the 


web,and make thar the thread 'will-noc'draw, but fall 


into many pieces:you ſhallthertore be fure arg firſt 
0 give it little enough: and'taking ſome theredf, prove 
4t upon the 'wheel : And it. you {ee it deawes dry, and 
breaketh;then you may pur more oyl unto it; bur if it 
draw wel,then to keep4it there without any alteration: 


but becauſe you ſhall be a little more certaine in the- 


truth of your proportions,you ſhall know, that three 
pound of greaſe or oyle, will ſufficiently annoint or 
greaſe ten pounds of wooll : and fo according to that 
proportion,you may oy! what quantity you will, 


'Of rumming After your wooll is oy!'d and annointed thus, you 


Wool, 


Of ſpinning 
wool, 


ſhall then tumit, which 15,you (ha) pur it forth as you 
-6id before when you mixe ir, and card it over againe 
upon your Stock-cards:and then thoſe cardings which 

| =_ ſtrike off are called tummings,which'you fhal 
y,tillic ceme to ſpinning There be ſom2 Howuſ-wines 


which oyl itas they mire it,and ſprinkle every layras F 
they lay-it,and work the oyl well into it: and then rou- F 
ling up as before ſaid, pull it out,and tumme it; fo that Ft 
then it goetli but once over the Stock-cards, which is Þf 


not amifſe:yerthe orher 1s more,certain,though ſome- 
what paintall. | IE Sen 
Atter your wool! is thus mixed, oyledand rummel, 
you ſhall then {pin it upon great wooll-wheeles, aG& 
cording to the order Fr good Houſewifery : the attin 
wheteof muſt be gorby praftiſe;andnot relarion;only 
his you fhhllbecarefull, ro draw your thread accot- 


I 
ſide, till you have oyled all the wool over, '4hd that 
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3 Book, 
ding to the nature and goodneſſe of your wooll, not ac- 
cording to your particular deſire: for if you draw a fine 
tifead from a wooll which 1s of a courſe ſtaple, it will 
want ſubtance when tir comes to the walke-mill, and 
 Feichec there beate 1n pieces, or not being aÞle to bed,and 
cover the threads well,be a cloth of a very ſhorr laſting, 
So likewile if you dray a courſe thread trom a V Yobll 
ofa fine Scaple,ic will then ſo much overrhick,that you 
muſt either take away a great part of the ſubſtance of 
your wooll in flocks; or elſe tec che cloth weare courſe, 
ad high, to the diſgrace of the good Houf-witery, and 
bffe of much cloth, which elſe might have beene Ta» 
ied, 

Now for the diverſitics of ſpinning, 
ordinary Engliſh hou'e-wifc mike none at all, but ſpin 
ery thread alike, yec the butter expeticnſt make two 
1 Ytanaer of ſpinnings, and two forts of thread ; the one 
u Fidey cail warp, the o:her welt» 'or Elſe wooffe  warpe 
e bſpunne cloſe , round and hard twiſted , being ſtrong 
h Fd well ſmoothed , becaule it runnes through the 
J 
s 
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letes, and alfo endurcth the fretting and beattng of the 
ane, the weft is ſpunne open, looſe, hollow, and bur 
ulfe ewiſted ; neither ſmoothed with the hand, nor 
made of any great {trength, becauſe it but only croſſerh 
ne warpe, without any violent training, aud by reaſon 
{the foftnefſe thereof, beddeth clofer,” and coveretlh 
Ewarp ſo well, thata very' little beating in the Milt, 
riagerh tt to perfect cloth. : and though fome hold ir 


j ſe ſubſtantiall thei the web, which is all of ewifted 
& Farne, yer expetience findes they are deceived, and that 
4) 


Ws open wetr keepes the cloth lonzer from frertins ab 
Afrerthe ſpinniy of Four wooll; ſore Houſe-wifes 
y | | ufe 
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uſe to winde it from the broch into round clewes for 
w .nding *& qorccaſcin the warping, but it isa labour may yer 
Wogeen Fre well be ſaved, and you may as well warpe it from the Yth 
broch as from the clew , as long as you know the cer- fyi 
tain waighr, for by that only you are to be direcedin Nye. 
; all manner of cloth walking _ - 
! Ofwarping Now as touching the warping of cloth, which is both tm 
clot,, the $kill aud action of the VWeaver, yet muſt net our Nita 
Emngliſh Heaſewife be ignorant therein , but though the Efuf 
doing of the thing be not proper unto her , yet whatis ſig 
done muft not be beyond her knowledge, both to bridle 
the falſhood of unconſcionable Work-men,and tor her 
own ſatisfaction , whe ſhe is rid of the doubt of ano- 
thers evill doing. Te is neceſfary then that ſhee firſ 
caſt by the waight of her wooll , to know how many 
yards of cloth the Web will ariſe : for if the Woolhe 
ofa reaſonable good Raple, and well ſpun, ir will my 
yard and pound, but if1t be courſe,it will got runne offi 
much, | 
Now in your warping alſo, you muſt look how may}: 
pounds you lay in your warpe» and ſo many you muſty 
neceſlarily preſetve for your weft : for Houſe-wiſesſfo 
{ay the beſt cloth is made of even and even; for to drief 
it co greater advantage is hurtful! to the Cloth * Thereſſſor 
hg, Ku obſervations in the warping of Cloth ; as toſs 
number your portufles, and how many goes to a yard 
to looke to the cloſenefle, and filling 'of the fleie, an 
ſuch like, which ſometimes hold, and ſometimes faik St 
according to the art of the Workman; and therefoidſpci 
1 will notſtand eanch upon. them, bur refer the Houls 
wite to the inſtruction of her own experience, .. .. 
; Now after your Cloth is thus warpeg, and deliven@ſoy 
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up into the hands of the Weaver ; - the Howſe-wife hath + at 
finiſheher labour : for inthe Veaving, walking, ' and _—_ mob 
y | «reſfing thereof , ſhe can challeageno-property more, aud (dreſſing 
e {then to intreae them ſeverally to diſchargetheir duties*'s 
r- Eyith a good conſcience ; that is to ſay, that the V Vea. 
in J5er weave cloſe, ftrong, andtrue, char the V Valker.or 
Fuller mill it carefully, and looke well to his ſcow- 
th Ying Earth, for fear of beating holes into the Cloth; and 
ir itat che Clothworker, or Shcer-man burle and drefle it 
ie Yafficiently, neither cutting the wooll too pnreaſonable 
is Ykigh, whereby the cloth may not weare rough, nor too 
le Ylow , leaft it appear thread-bare'ere it come out of the " 
er Ylands of the Taylor. | 
0-Y Theſe things fore-warn'd and performed,the Cloth is 
then to be uſed at your pleaſure. — 
The next thing to this, which our Exgl:fh Houſe-wife br og 
uſt be skilfull in,is inthe making ofall ſorts of linnen © * 
doch, whether it be of hempor flax, or from thoſe rwo 
mly this is the moſt principall cloth derived, and made 
bh in this,and in other Nations. | 
| And firft touching the Soyle fitteſt to ſowe Hempe The ground] 
pon, it muſt be a rich mingle carth of Clay and Sand, R—_ _ 
for Clay and Gravell well tempered : and of theſe the 
et ſerveth beſt for that purpoſe, for the ſimple clay, 
che ſimple Sand are nothiug {© good ; for the firſt | 
too tough, too rich, and too heavy, bringeth forth ii 
Bun, andno Rind; the orher 5 tog barren, too hor, 
{too light, and bringeth forth'ſuCh ſlender withe. 
e Sed increaſe, thar it is nothing neere worth the labour : 
foiciefly then the beſt earth is the beſt mixer ground which 
lub4a:d-men Call the red hazell-ground,being well or- 
. red and manured: and of this carth a principall place 
x@lowe Hempeon, is in old Stacke-yards ,/ or other 
l : places 
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The Engliſh Houſe-wifes 


places kept in che winter time for the laire of ſheep or (| 
cartle, when your ground 1s cither ſcarſe, or formerly || 
not imployed to 'that purpoſe : bur if it be where the | 
ground is plenty, and onely uſed thereunto, as in Ho}: 
land, in Lincolneſhire, the Ifle of Axom, and ſuch 
like places, then the caſtome of the qmamene W111 make 
you expert cnoughtherein : there be ſome that wil pre. 
ſerve the endes of their come lands, which but upon £} 
graſſe to ſow hempe or flaxe thereon, and for tha} 
purpole will manure it well with ſheep : for wheres 
corne which butteth on graflſe hads, where cattle are 
eeathered 15 commonly eeſtroyed, and no profir iſſuing 
trom a good part thereof ; by this meanes, that which 
1s ſowen will be more {ate and plentifull,and that which 
was deſtroyed , -will beare a commodity of better 
value, 

cis Now for thetillage er ordering ofthe ground where 
ny & you ſow:Hempe or Flax, 4t would 4n all points belike 

.?_- * untothat where you ſow Barley,or at the leaſt as often 
broke up,as you do when you ſow fallow wheat, which 
i thrice atcleaſt, except ut be ſome very mellow, and 
ripe mould,as ſftacke-yards,” and uſuall hempe-lands he, 
and then twice breakivg up_is ſufficient : -that isro ſay, 
about the Jatcer cnd of February, and the latter endoi 
Ap11l,at which time you ſhal ſow it:and herein 15 tobe 
noted, that you muſt ſow it reaſonable thicke with geodf 
ſound and perfett ſeed..of which-the ſmootheſt, rom 
deft, and'brighteſt wth leaſt duſt in15 befi : you mui 
not lay.it.too deepe in theearth, but you muſt coveriþ g 
cloſe, light, and with ſo fine a mould as you can poſlibl 
breake, with your harrowes, clotting-beetles,or {leighf}/ b 
ting : "then txll you lee it appeare abovethe earth, yaiſ-}. : 
_.! Thave ir exceedingly carctully tended, eſpecially} -* 
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lh : houror two before tlie Sun rife, and as much before 
he | #5 ſer, from. Birds and other Vermine, which wil other- 
3} | wiſe pick the ſeed out of the earth,and'ſo deceive you 
4 | Of your profir. CEND. | i; Ro” 
ho Now for the weeding of hemp, you may favethe la- of wk 
=. | Þourbecaule ic 15 naturally of it felte iwitt-of growth, 5 — and 
on | z0ugh,and venomous to 2ny thing that grows under it, 
a} 229 will ſooner of 15 ewne accord deſtroy thoſe un- 
Wy x wholeſome weeds then by your labour : But tor your 
re | Flax orline which is a great dca.e morestender,and or 
| harder increaſe,you ſhall as occafion ierveth weed it, 
.; and trim ti, eſpecially if the weeds overgrow it, but 
4 | norotherwiie:tor it it once get above the weeds, then 
er} If WH fave it telr, | 5 4 

Touching the pulling of Hempe or Flaxe, which is TT of 
ro} the raanner of gathering of the ſame: you ſhall under- Þ 0r-lang 
4 fand that 1r muſt be pulled up by the roots, and not | 
ll cut as Corn is,cither with the or hook : and the beſt 


' eime for the pulling of the ſame is, when you ſee the 
leaves fall Cownward,or turn yellow at the tops, for 
that is full ripe, and this for the moſt pare will be in 

July, and about Mary Maudlins day. I ſpeakenow 
touching the pulling of hemp tor cloth:burif you ins 

| \ tend to ſave any for iced, then you ſhal ſave the prunci- 

oj pall buns,and lec them ſtand rill ie be the latter end of 

AzugaF, or ſome times till mid September following : 

and then ſeeing the ſeed turned broune and hard, you 

may gather it, for if it ſtand longer, ir will ſhed fud- 

1 denly : Asfor Flaxe,« which ripeneth a little after the 

. hemp, you ſhall pull it as (oon as you ſee the ſeediturn 

| brown,and bend the head tothe earrhward, for it will 

_ afterward ripen of it ſc|fas the bun drieth, 


. © Now forthe Mpeniog and ſeaſoning of hempe or 


flaxe 
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' often turning thereof, for it ts the ground onely which 


The watering 
of Hempe or 
 Kaxe, 


Flax, you ſhall ſo ſoon as you have pulled it,lay itall 
along flac, and thin upon the ground, for a day and a 
nighr at the moſt,ani no morezand then as Hosſ-wives 
call.ir,tic it up in baites,and rear them upright till you 
can conveniently carry it to the water, which would be 
done as ſpeedily as may be.Now there be ſome which 
ripen their Hemp and Flaxe upon the ground where it 
grew, by letting it lyc thereon to receive dewes and 
rain,and the moyſtneſle of the earth,till it be ripe: bur 
this is a vile and naughty: way of ripening, it making 
the hemp or flax black,rough,and often rotten: there: 
fore I would with none to ule ir, but inch as neceſſity 
compelleth thereunto, and -then to be carefull to the 
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rots it, 

Now for the watering of the Hemp or Flax,the beſt 
water is the running ftreame, and the worſt the ftan- 
ding pir, yer becauſe Hemp 1s a poyſonous thing, and 
inteeth the water, and deſtroyeth all kind of fiſh, i 
is more'fit to imploy ſuch pits and dutches as are leaſt 
fubje& fo annoyance,cxceprt you live neer ſ9me great S 
broad and {wift. ſtreame, and then in the ſhallow Parts h 
thereof youmay water without danger : touching the | *! 
manner of the watering therof,you ſhall accordivg to. 
the quantity knock foure or ſixe ftrong flakes into the 
bottome of the water,and ſet them ſquare-wiſe, then |. a 
lay your round baits or bundles of Heinpe down un" | 
der the water, the thicke end of one bundle one way, N 
and. the thicke ends of another bundle another way; || © 
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and ſo lay bait upon batt, till you have Jaid mn all,, and i 
that:the water coveteth them all over; then you thall } +. 
take over-lyers of wood, 8& bingting them overthware | © 
to the ſtakes;keepe the Hempe downe cloſe, and eſpe 


clally 


2 B ook, Skill in Hemp,Flaxe.&c. 179 
.Cially,at the foure corners;then rake great ſtones, gra- 
"vell,and other heavy rubbifh,and Jay ut betweene,” and 
over the over-lyers,and {o cover the Hemp cloſe, that 
it may by no meanes ſtirrc, and ſo let it continue inthe j 
watcr foure daics & nights, it it be in a running water, The time is BE 
bur it it be in a ſtanding water, then longer, and then hal licin was Yi 
take our one of the uppermoſt baires and waſh it; and + 
ifin the waſhing you ſee the leaf come off, then you 
may bee aflured the Hempe is watered enough : as for 
Flax, lefſe time will (ſerve it,and it will ſhead theleafe 
in three nights, | ( 
. When y our Hempe or Flax is thus watered enough, Of waching 
you (hal take off the gravel, tones,over-lyers of wbod our of Hempe 
and unlofing it from the ſtakes,take and waſh out eve- ©'** 
- ape or bundle ſeverally by it ſelf, and rub ir excce- 
ling clean, Icaving nor a icafe upon its. nor any filth 
Within ic; then ſet ir upon the dry earch uprigtit, that 
the watcr may drop from it, which done, load it up, 
and carry it homezang in ſome open cloſe, or piece of 
ground reare it uptight elther againſt hedges, pales, 
wals,back-fides of houſes, or ſuch like,where it may 
have ihe full ftrength or retle&ion of the Sun, &-being 
' throughly dried then houſe 1t;yet there be ſome Hcuſs 
#1ves which as ſoon as therr Hemp comes from. thewg- | 
ter will not rear 1t upright,bur lay it upon the ground' © : 
"far and thin for the ſpace of a ſennighr, turning it at 
the cnd of every two days; firſt onthe one fide,then on 
the other,and then after rear it upright,dry it, and fo 
houſe it,and this Houfe-wifery is good and orderly. 
Now althoughI have hitherto joyned Hempe and 
Flax together, yer you ſhall under and rhar cl:ere are 
ſome particular differences between them; for wheras 7" 
your Hempe may with Noe, or two atter the per Wi 
i i my —S | ng Pp 
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ling be carriedto the water, your flaxg may not, bug, 
mult be reared np, and dried and withered a weeke or 
more to ripen the ſeed, which done, you muſt take rip. 
ple combs,and ripple your flax over,which is the bea« 
ting or breaking off trom the ſtalkes the round belles 
or bobs which contain the ſeed, which you mutt pre> 
ſervein {ome dry veſſell or place till the ſpring of the 
year, and then beat it, or threſh it for your uſe, and 
when your flax or line 15 ripled, then you muſt ſend it 
ro the water as-aforeſaid, _ 

After your Hemp or Flax hath been watered,dri- 
ed,and houſed, you may then at your pleaſure breake 
1r,which is in a brake of wood (whoſe proportion 1s 
ſo ordinary,that every one almoſt knowes them) break 
and beat out the dry bun,or hexe of the Hewp or Flax 
from the rinde which covers ir, and when-you brake 
either, you ſhall do ir, as neer as you can, on a faire 
dry Sun-fhine day, obſerving to ſer forth your Hemp 
and Flaxiand ſpread it thin betore the Sun, that it may 
be as.dry as tinder before it come to the brake z for if 
either in the lying cloſe rogerther it ſhall give again or 
ſweat,or through the moyitneſſe of the ayre,or place 
where it lies,receives any dampithnefle, you mult ne- 


The drying of go farily receive it dried ſufficiently again, or clic it 


axg 


will never brake well,nor the bun break and fall from 
the rinde in order as it (hould. | | 

Therefore . if the weather bee not ſeaſonable, 
and your need much to uſe your Hemp or Flaxe, you 
ſhall then ſpread ir upen your Kilne,and making a /oft 
fire under it, dry 1:4tpon the faine,- and then brake it : 
yet for as much as this is oft titties . danzerous , and 
much hurt hath beene received thereby through ca- 


ſazlty of fire, -I would wiſh you to icke four takes 
_ n 
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in the earth at leaſt fiveto tabove groung,and laying 
over them ſmall over-layers of wood, and oj cn fleakes 
or hurdles upon the ſame;{pread your Hemp, and alſo 
rear ſome round about it all, bur at one open lidezthen 
with ftraw,fmall thavings, - or other ligar dry wood 
make a ſoft fire underthe lame,and lo dry it,and brake 
1t,and this without all danger or miſtruſt of cvill ; and 
as you brake it, yy ſhall open and look into it, ever 

the root ends firſt ; and when you 
ſee the bun is ſufficiently cruthr, tallen away, or at the 
moſt hangeth bur in very ſmall ſhiver within the 
Hemp or Flax, thea you (hall {:y it is brak't enough, 
and then terming that which you called a Baite or 
Bundle before,now a ſtrike, you ſhall lay them toge- 
ther, and ſo houſe them, keeping in your memory c1+ 
ighting,how many ſtrikes of hemp, 
kes of Flaxe you brake up every 


day. 
Now that your Hemp or Flax may brake ſo much 
the better, you muſt have for cach ſeveral fort two ſe. 


+yerall brakes, which 15 an open and wide toothed, or 


nickt brake,and a cloſe and ſtraight toothed brake:the 


firft being ro cruſh the bun, and the latter to beate it - 


forth. Now for Flax,you mult take firſt that which is 


the ſtraighteſt for the Hempe, and then after one of 


urpole,much ſtraighter and tharper torthe bun of it 

ing more ſmall,cough,and thin, muſt neceſſarily be 
broken into much lefle picces, | | 

Afeer your Hemp and Flax is brak'c, you ſhall then 
lwingle it, which is upon a ſwingle tree blocke made 
of an halt inch boord about foure foot above ground, 
and (ct upon a ſtrong foot or ſtock, that will not eall-, 


ly move and fir, as you may ſecinany Houſe wites 
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houſe whatſoever berter then my words can exprefle; 
and with a piece of wood called the ſwingle-rree dap. 
Fer,and made in the ſhape and proportion of an old. 
dagger with a reaſonable blunt edge ; you ſhall beate 
| ourall the Joore buns & ſhivers that hang in the hemp 
. or flaxe,opening and turning it from one end tothe 0- 
ther, till you have no bun or ſhtver to be perceived 
therein,and then ſtrike a twiſt, and fould in the midſi, 
which 1s ever the thickeſt part of the ſtrike} lay them 
by till you have ſwingled all; the generall profit wher- 
of is not only the beating our of the hard bun, but alſo 
an Opening and ſoftning of the tear, whereby it is pre- 
pared and made ready jor the Market. 

Now after you have ſwingled your Hemp and Flaxe 
over once, you ſhall rake and ſhake up tte refule ſtuff 
which you beat trom the ſame ſeverally,and not only 
i, but the tops and knots, and halt brackt buns which 
fall from the brake alſo;zand drying them againe,cauſe 
them to be very well chreſht with flayls,and then mix- 
ing them wh the refuſe which fell trom the ſwingle- 
trec,dreflc chem all well with threſhing and ſhaking, 
till the buns be clean driven out of them ; and then la 
them in ſome ſafe dry place till Occalion of uſe : theſe 

 arecalled (wingle-tree hurds, and that which comes 
from the Hempe will make window-cloth , and ſuch 
lice courſe ftuff,and that which comes from the flax, 
being a lirtte rowed again in a pair of wool-cards,will 
make a courſe harding. | | 

But to proceed forward in the making of cloth, after 
your hemp or flaxe hath been ſwingled once over, 
which is ſufficient for the market, &tor ordinary 2le, 
you hall then for cloath ſwingle. it over the fecond 
time,aad as the-firft did beat away the bun,and ſotten 
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the rind, fo this ſhall break and divide, and prepare it 
fic tor the hecklc;and hurds which are this ſecond time 
bearen off, you ſhall 21ſo ſave: for that of the hemp 
(being toaſed in wook cards) wil make a gocd hempen 
harden and that commeth from the flaxe ( uſed in that 
manner)a flaxe harden better then the former, 


Atrer the ſecond ſwingling of your Hemp, and that Of bearing 
the hurds thereof have bcen layed by,you ſhall rake the bemp. 


ſtrikes,and dividing them into dozens,and half dozens, 
make them up into great thick roles, and then as ir 
were broaching them, or ſpitting them upon long ſticks 
{er them in the corner ot ſome chimney, where they 
may receive the heat of the fire, and there let them a* 
bide, till they be dried exceedingly, then take them, 
and Jaying them in a round trongh made for the pur- 
poſe, ſo many as may conveniently lye therein, and 
there with beetles beat them exceedingly, till they 
handle both without and within as ſoft and plyant as 
may be, without any hardnefle or roughnefle to be felt 
or perceived; then rake them from the trough, and 0+ 


. pen the roler, and divide the ſtrikes {everally as at the 


frſt, and if any be ſufficiently beaten, role them up, 
and beat them over as before, 
When your Hemp hath beenewice ſwingled, dri- 


which inſtrument necdett:no demonttration, becauſe 
it is hardly unknown to any woman whatſoever: and 
the firſt heckle ſhall be courte, open and wide tooched 
becauſe itisthe firſt breaker or divider of the ſame, & 
the layer of the ſtrikes even and ftraigh: :2nd the turds 
wh:ch come of this beckling you fhal mixe with thoſe 
ot the latter {wingling,and it wil make the cloth much 
bettergthen-you.ſhal heck We ie the ſecond time through 

4 | A 


ed and beaten, you ſhall then bring itto the heckle, Es, 
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a good ſtraight heckle made purpoſely for Hemp,and 
be ſure to break it very well and ſufficiently ttereup- 
on, and fave. both the hurds by themlclves, and the 
ſtrikes by themſelves in ſeverall places. 

Noy there bee ſome very principail good Houſe. 
wives, Which uſe only but to heckle their hemp once 


- over,aftirming,that if it be ſufficiently dryed and bea- 


' ten, that once going over through a ſtraight heckle wil 
ſerve without more loſle of labour, having been twice 
ſwingled before, 

Now if you intend to have an excellent picce ot 
Hempen cloth, which ſhall equal a ptece of very pure, 
Linen; then afcer you have beaten it, as before ſaid, 
and heckled it once over, you ſhall then roule it up a- 
can, dry it as before, and beat it againe as much as at 
the firſtzthen heckle it through a fine flaxen heckle, & 
the Towe which falls from the Heckle , will make a 
principal hemping,but the teare it {elt a cloth as pure, 
as fine Houſe-ai/es Linnen, the indurance and lafting 
whereot,is rare aged wondertull:thus you fee the utter- 
mo#R art in dreſſing ot hemp for each ſeverall purpoſe 
incloth- making till 1t come tothe {pinning. 

Flaxe after it hath been twice ſwizzled necdeth nei- 
ther moredrying nor beating as hemp doth, but may 
be broughe to the heckle in the ſame manner as you 
did h-mp;only the heckle muſt be much finer & ſtrai- 
ter,and as you did before, rhe firſtheckle being much 
cour ſer then tae latter,holding the ftrike Riff in your 


hand, breake 1t very well upon that heckle : then 


the hurdes which comes thereof, you ſhall ſave to 
mae fine hurgen cloth of, and the ftrike it ſelfe you 


ſhall paſſe thorowa finer hecklezand the hurds'which 


come from thence, you ſhall taveto make fine midlen 


cloth . 
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cloth of, and the teare 1; ſelf for the beft Linnen. 
To dreſſe Flax for the fineſt ufe that may be, asto 
make fair Holland cloth of grear price, or thread for 


cealed from the beſt Heaſe-wifes with us; you ſhall 
take your Flax after it hath been handled, as 1s before 
ſhewed,and laying three {Irixes together, plat them in 
a plat ot tarce ſo hard and cloſe together as is poſſe, 
joyning one to the endofanother,till you have platred 
ſo much as you think conventent, and then hegin ano- 
ther plar, and thus plat as many ſfeverall plats as you 
think will make a roule, like unto one of your Hempe 
roules betore ſpoke of, and then wxeathing them hard 
tote her,make up the roule;and ſo many roules more 
or lefle,according to the purpole you drefle them tor: 
this done, put the roules mto a hempe-trough,and beat 
them ſoundly, rati;er more then lefſe than the hempe : 
and &.cn open S unplat it,and divide every ſtrike trom 
other very caretullyzthE heckle it through a finer hec- 
kle than any formerly uſed: tor of hecklcs there be e- 


ver three forts,* and this muſt be the fineſt:and in this 


heckling you muſt be excceding caretull to do it gent- 
ly,lightly, and wirh good deliberation, leaſt what you 
heckle from it ſhould run to knots,or other hardneſs, 
as it 15 apt to do:but being done artificially as it ought 
you ſhall {ce it Jooke and feele it hanidlelike fine {oft 
cotton, or Jerfiewvol ; and this which thus looketh 
and fteeleth, ani falleth from the heckle, will notwirh- 
ſtanding makea pure linnen,and run art leaſt two yards 
and a balf inthe pound; bur the teare it {elf will make 
2 perfect firong,and moſt fineholland, running at leaſk 
five yards in the pound, | Gi 

After your tearc is thus dreft,you ſhall ſpin it either 
X Bpon 


The dreſſing 
of flaxc wo the 
fineſt uſe, 


the moſt curtouspurpole,a ſecret hitherto almoſt con- 
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| yarn, 
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your thread according to the nature ot the tear,and as 
long as it is even,it cannot be roo ſmall, but it it be un- 
even, it will never make a durable Cloath.Now tor as 
much as every Houſ-wife 1s notable to ſpin her owne 
reare in her own houſe, you ſhall make choice of the 
beſt Spinners you can hear of, and to them pur torth 
your teare to {pin,weighing it before it go,and weigh» 
ing it after it 1s ſpan and dry, allowing weight tor 
weight, oran ounce and a halt tor waſte atthe moſt : 
aFfor. the priſes for ſpinning, they are according to the 
natures of the Country,the fineneſſe of the teare, ind 
the *dearnefſe, of provitions : ſome ſpinning by the 
pound, ſome by the lay,and ſeme by day,as the bargaiy 
ſhall be made, 

Airer your yarn is ſpun upon ſpindles,{pools,or ſuch 
likezyou ſhall then rcele it upon reeles, of which the 
recles which are hardly two foot in length, and heve 


- but only twe contrary croſle bars at the beſt, the moſt 


eafic and lefſe to be troubled with ravelling,and in the 
weaving of your fineyarn to keefc it the better from 
raveliing,you ſhall as you reel it, with a Leyband of a 
big twiſt , divide the ſlipping or skeane 1nto divers 
RT toevery Ley eighty threads,and twen- 
ty Leyes to every {lipping,the yarne being very fine,o- 
therwile lefle of both kinds;bur if you ſpin by the Ley 
as at a pound of Ley or ſo, then the ancient cuſtome 
hath been to :llow to the reele which was 8. yards all 
above 1 60 threads to every Ley, and 25 Leyes, and 
ſometimes zo Leys to a ſlipping, which wil ordinarily 
amount to a pound or thereabouts;and ſo by that you 
may proportion forth che price tor any manner of 


upon wheel or rock,but the wheel 15 the ſwifrer way,. 
and the rock maketh the finer thread ; you ſhall draw | 
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ning whatſoever; for if the beſt thus, then the ſecond 
fo much bated ; and fo accordingly the worft. 


After thus your yarn is ſpun.and recld, being in the BEE 
flipping,you ſhall ſcowr ut : Therefore, firſt ro ferchgntes _— 


out the ſpors, you ſhall lay it in lukewatm water, and 
let it lye {ſo three or four dayes, each day ſhifting it 
once,and wringing it out, and laying ic in another wa- 
ter of the ſame uaturezthen carry it ro a wel or brook, 
and<here rinſe it, till you ſce that nothing commeth 


from it,but pure clean water ; for whileſt there is any | 


filth within 1t, there will never be white cloth;which 
done,take a bucking-tub.and cover he bottome there- 
of with very tine Athen-aſbes:then opening your flip- 
pings,and ſpreading them, lay them on thole Aſhes ; 
then cover thoſe ſlippings with aſhes againe, then lay 
m more ſlippings,and cover them with aſhes as before, 


and thus lay one upon another,till all your yarn be laid. 


in; then cover the uppermoſt yarne with a bucking- 


cloth,and lay therein a peck or two (according tothe | 


bigneſle of the tub )of athes more : then powre into alk 
through the uppermoſt clo:h ſo much warme water, 
ti}l the tub can receive no more ; and ſo let it ſtand all 
nighe : the next morning you ſhall ſera Kettle of clean 
warer onthe fire; and when it is warme, you ſhall pull 
out the ſpigget of the bucking tub, and let the water 
eercin run into another clean veſſel], and as the buc- 
ring tub waſteth.ſg you fhall fill it up agam with the 
warm water on the fire, and as the water on the fire 
wafteth,fo you ſhall fill it up again with the lie which 
gommeth from the bucking tub , ever oblerving to 
make the lie ho:ter and hotter till it feeth 5 and then 
when it fo ſeetheth, you ſhall as before apply it with 
boylivg lie,ar leaſt four hours together, which is ns 
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' whitening of 
| yarne, 


led, che driving ofa buck of yam : All which being 
done, you ſhall take off the Buckling cloth, and then 


*putting the yarne with the Lie-aſhes into large Tubs 


ot Boales, with your hands as hots you can ſuffcr it 
to poſſe, and Iabour the yarne, athes,and Lie;ja pretty 
while togerher;then carry itto a Well, River,or other 
clean ſcouring water,and there rinſe it as clean as may 
be from the aſhes ; then take 1t, and hang it up upon 
poales abroad in the ayre all day, and at night take the 
{lippings down,and lay them in water all night ; then 
the next day hang them up again, and if any part of 
them dry, then caft water upon them, obſerving ever 
to turn that ſide outmoſt wEich whiteth flowelty and 
jthus do at leaſt ſeven dayes together ; then put all the 
yarn again intoa Bucking:-Tub without aſhes: and 
cover itas before with a Bucking-cloth and lay there. 
upcn good ſtore of freſh aſhes,and drive that buck as 
you did before, with very ſtrong ſcething Lies , the 
ſpace of halt a day or more ; then take it forth, poſſe 
xge,rinſe it.and hang it up as you 01d before onthe days, 
and laying it in water on the nights another weeke, and 
then waſh it over in fair water,and {o dry it up. 
Other wayes there are of ſcouring and whitng of 
yarn ; as ſteeping itin bran and warme water , and 
then boyling tt with Ozzey ſtickes, wheat raw, water, 


 andaſhes,and then poſling,rinling,and bleaching it up- 


on hedges,or buſhes ; bur it is a foule and uncertaine 
way,and I would not wiſh any good Houſe-wife to uſe 
It, | 


After your yatne is ſcoured and whited, you ſhall 


then wind it up into rouad balls of a 1caſonable big- 
neſle, rather without botromes then with any at all, 
becauſe it may deceive you in the waight , for accor- 


ding 


1 5 
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ding rothe pounds will ariſe your yards and lengths of 


doth. _ - 5, O72 
After your yarn is wound and weighed, you ſhall 


carry it to the Weavers, and warpe it as was before . 


ſhewed for woollen cloth, knowing this, that 1f your 
Weaver be honeſt and skilfull,he will make you good 
and perfect cloth of even and even,that is juſt the ſame 
weight in weft that then was in warpzas for the ation 
of weaving it ſelf,ir is the work-mans occupation, and 
therefore to him I reter it, 08-28, 


After your cloth is woven, and the Webor VWebs The ſcouring 
come home, you ſhall firſt lay it ro Reep in all points 204 whiing 


25 you did your yarne,to fetch out the ſoyling and 0. 
ther filth which is gathered from the Weaver ; then 
riaſe italfo as you did your yarn, then buck ir alſo in 
lie and athes,as beforeſaid,and rinſe it,and then having 
loopes fixrto the lelvedge of the cloth, ſpread it upon 
the graſle,and ſtake it down at the-urtermoſt length & 
breadth,and as faſt as it dries, water it again» bur take 
heed you wet 1t not too much, for tear you mildew or 
rot it,neither caſt water upon 1t,til] you ſce tt ina'man- 
ner dry,and be ſure weekly to turn it firſt on one (ide, 
and then on the other, and at the end of the firſt weeke 
you (hall buck it as before + Lic and Aſhes: Againe 
then rinſe it, ſpread ic, & water it as beforezthen it you 
ſeit whites apace, ' you need not to give it any more 
bucks with the aſhes and the cloth mixt rogerher : but 
then a couple of clean bucks (as was before ſhewed in 
the yarn) rhe next fortnight following; and then being. 
whitened enough,dry-up the cloth, and ule it as occa» 
fion hall requirezthe beſb ſeaſon tor;theiſame white- 
king being in +{prz/ atid May, Now the courſe &worlt 
houſe-wites ſcour and wiite their IEAIENIEY 
| ad 


of doth, 


» 
CI " _ . 
: x A ""RI0E 
” LE Re WS ——_ a a7 a=Haw - — a ew Foam 


——— I —- = 
T T  CNREEnAICICTT 3, 
Gat ea aaron 


a EET = OE Tn ns bel I; 
© Bo 3: Sgt + poorer te hobo Page: ay, So > ©-amge 


v7 Ayr 7 > BA 
| WO OE 


Es" "3 KN CC Bao A 7h 


” ST BEICIERP "+ = 


1 SDA AIG oo a os 3 oy 
— - = 


ys Sap es 9 
DINE IE ICED SO 


THO FEA EAR 7: wrongs 
” ERASEMIE gia cad. 
C2} 24G hr hl 


EE Ae des 


REPS AA roo err wrt tron > 


n — —_— 


Wap tw 
FL — & + ES hi——d 
_— —_—_ IL "STR PE FO. en oo EE OE SEES RT 
me Der hn 2 D > + aq, 
; > 3 > AIG 
ELIT IETF. te FE ANTS TIDE WEE ST _— 2 


—_ ALE 5 L pd TELE TB 5 bp ,, 
on on Pr ISL BEES MEATS WT ALS Pet utter rye erg mags, 


EETF 


CUE IPO 


GRa—te - 


009 I") RR ers ener een mn rn cs ers 


on RR Donn 1406 outs 


> oO ESTER ARDS ES IEF EEE IEEE 
py OS : 
< <2 £7 THEE En yy 


A 


—_ go * > rr 
B RE ER a 


TIE 


The Engliſh Mouſe-wifes 
and bran,and buck it with lie and reen hemlocks: but 
as betore I ſaid, it is not good, neither would I have it 


put in practice.And thus much for wooll, hemp, Flax, 
and Cloth of cach ſeverall ſubſtance. 


CHAP. 6. 


things belonging to that Office, 


| =*Here followeth how inthis place after theſe 
c BY Knowledges already rehearſed, the ordering 
and Government of Dairies, with the profits 
and commodities belonging to the ſame. And firſ 
rouclung the tock wixerewith to furnith Dairics, itis 
to be underſtood, that they muſt be Kine of the beſt 
choice and breed that our Engliſh Hoaſe-wife can pofſi- 
bly atraine unto, as of big bone, faire ſhape, right bred, 
and deepe of milke, gentle, and kindly. 

e Touching the bigneſſe of bone, the larger that ey 
Cow is,the better ſhe is : fer when either age, or mil- 
chance Thall diſable her tor the pale, being of large 
bone ſhe may bce fed, and made fit for the ſhambles, 
and fo no lofle,but profit, and any other to the pale as 

' good and ſufficient as her ſelfe, | | 
For her ſhape,it muſt a lietle differ from theButchers 

rules; for being choſe for the Dairy, ſhe muſt baveall 

the ſignes of plenty of milie; asa crumpled horne, 2 

thinne ueck, a hairy dewlap, and a verry large udder, 

with foure tears, | thicke, and ſharpe at the ends; 


Pignels 0 
Kine, 


ver the Cow be;or ar leaſt the fore part thereof,and if 
it-be well haird before and behind, and ſmoorh in the 
 dortome.tt is a good ligne, © | +9204 
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Of Datrries, Butter, Cheeſe, aud the neceſſary 


for the moſk was either all white, of what colour foe | 
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- As touching the right breed of Kine through our na- 
tion, ir generally afforderh very good ones, yer ſome 
'Countries do tar excced other Countries, as Cheſhire, , 
 Lanca-ſbere,York-Jhire,and Darby-ſhiretor black Kine; E-whkay the, 
Ghlocefterſbere,Somerſet ſhire, and fome part of #1ltſhere, 
for red Kine,and L:nco/n-ſbrireipide Kine:and from the 
breeds of theſe Countries generally doe prececd the 
: © breeds of all other, howſoever diſperſed over the whole 
XKingdom,Now tor our Houſ-mifes direQtion,ſhe ſhall . bs 
chuſe herDairy from any of the beſt breeds before na- | | 
med, according as her opinion and delight ſhall governe _ 
| | her, onely oblerving not to mixe her breeds of divers We 
' | kinds, but to haveall of one intire choice without va«- ; 
I ciation, becauſe it is unprofitable;neither muſt you by =_ 


—— f 


\ | any means have your Bull a forreiner from your Kire, 

| | butcither of one country,or of one ſhape and colour: 

' | again in the choice of your Kine, you muſt look dili- 

| | gently to the goodneſſe and fertility of the ſoil where- 

you live,and by all means buy no Kine froma place 

that is more fruittull chE your own, but rather harder; 

for the latter wig proſper aud come on,the other will 

decay and fall into diſeaſe; as the piſſing of bloud and 

« | fach like, tor which diſeaſe and all other you may find 

| aflured cures in the former book,called Cheap & good. 

- For the depth of milk in Kine (which is the giving Depth ofmils 

of moſt milk) being the maine of a Houſe-wifes pro. ** *'"* 

fit, ſhe ſhall be very caretfull ro-have that quality in 

her beaſts. . Now thoſe Kine,are faid to be deepeſt of 

milk, which are new harezthat is, which have bur late - f 

ly calved,and have their milke deepe ſpringing in thetr wo 

adders, for arthat time ſhe giveth the moſt nulk; and +1 

if the quantity then be nor convenient, doubrleflerthe 

Cow cannor be ſaidto be of deep milch : and for the 
: | quantity 
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quantity of milk,for.a Cow to give two Gallons at a 


meal, is rare and extraordinary;to give a Gallon and a 
halt is much and convenient, and to give but a Gallog 


certain is not to be found fault with : again,thoſe Kine 


are {aid to be deep of milk, which though. they give 
not fo exceeding'much;muik as others, yer they givea 
,, reaſonable quantity, and give it long, as all the yeere 

through, whereas other Kine that gize more in quanti- 


ty, will godry, being with Calt tome three moneths, | 


fomerwo,and ſome one, bur thete will give their uſu» 
all meaſure cven the night betore they calvezand ther- 
foreare {aid to be Kine deep of milk.Now for the re- 


Of the going tained opinion, that the Cow which goeth nor dry at 
dry of Kine, . 111 or very liccte, bringeth rot forth ſo good a Calfas 


the other, becauſe irwanterh much of the nouriſhment 
it ſhould *ajoy.1t 1s vain and frivolcus;tor ſhuuld rhe 


ſubſtance from whence the milk -procecdeti; convert + 


co the other intended nontiſhinent, itwould bee fo {u- 
perabundant,rhar it would conver: cither to diſcaſeor 
utret:&ion:bur letting theſe ſecret reaſons paſs,thzre 
Go ems Kine which are ſo exceedingly full of milke, 
that they muſt be milkt ar leaſt thrice a day, at mor- 
_ noon, and evching, oreliechey will ſhed their 
mil 
deth more trom 2 laxativeneſſe or looſencefſe of wk, 
then from any abundance ; for I never ſaw thole three 
meales yetequall the two meales of a god Tow, and 
therefore they are not tyly called deep of milk, 
Touching the gentlencfle of Kine, it is2 vertue as fit 


to be expected as any other;for it the be nor affableto 
the Maid, gentle and willing to come to the paile,.and F 


patient to have. her dugs drawn without $kitrithneſle, 
Ariking or wildnefle, he is viterly untic tor the wil 
| ; MF $ 


he 


bnt ir 1s a faul: rather then a vertue, and procee- - 
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Aga Cow mult be gentle to her malkcer,fo ſhe muſkto— _.. 
yo kind inber own nature; that is,apt tO conceive,and Of tindiineſs hs.) 


- dquble profit, the one for the time preſent which is in 


the Calvs thus calvedare not to be reared, but ſuffered 


+ fully declared in the baok called Cheap and good. 
 Toproceed thcn ta the general uſe of Dairies,iteon- x1, ,qy crall 
{ſeth rf in the catre]liof which we have ſpoken ſuf< uſe of dairies 


= no 


F_ 


, 


ring forth, truitfull conouriſh , and foving to thar in Kine, 
which ſprings from her ; tor ſo ſhe bringeth forth a- 


the Dairy,tl.c otter for the time to come, which is in 

the maintenance of the ftock, and upholding of breed. ny 
- The beſt crime for a Coy to Calve in for the dairy, is The beſt time | 
in the latter end of arch.and all Aprit;tor then graſs to calvein, | 
beginning to ſpring to its perfect goodnefſe, will oc- 117,ne 29? 
cation the greateſt increaſe of milk that may be, 

one ] early Cow will countervail two latter, yet 


$0 feed upon the.r-Dams beſt mult, and then to be ſold 
to the Butchers, and ſurely the profit will equall the 
charge;but thole Calyes which tall in Ofeber,Novem= 
her, or any time of the depth of winter may well be 
teared up for breed |,. becaufe the main prokit of the 
Dairy 6s then ſpent , and fuch breed will/hold@Þ any 
Calves which are calved inthe prime dayes, for the 

generally are ſubjc& to the diſeaſe of theNurdy,whic ir 
15-dangerous and mortall, +4 


\ The Hosſe-wite which only hath reſpe& ro her dai- Rearing of 
ry.,and for wh-ſe knowledge this diſcourſe is written © 

(for we have ſhewed the Graſier his office in the Enge A 
liſh Hizbandt man ) muſt rear her calves upon the fin- mW: 
Fer wich flaten milke,and not {uffer them ro run with wt 
the Dams ,the generall manner whereof, andthe cure "vl 
of all the diſeales-incident to them and all orher cartel 


bciently: ) theninthe hows ot milking, the oxcen ng 
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milking. | 


milic« 


The . hours of 


of the milke , and the profics ariſing fromthe ſame, 
The beſt and moſt commended hours tor milking,are 


indeed bur two inthe day,that in the Spring and Sum« | 


mer. time which.1s the beit ſeaſon for che Dairy,is be- 


twixt five and (ix in the morning. and (ixe and leven a 


"clock in the evening : and alchouzh nice and curious 


Houſe-wives will have a third-hour betwixt them, as 
between twelve and one in the afternoon, yet the better 
experienſt donot allow it, and fay as I believe, that 
two good meals of milk are better ever than the three 
bad ones ; alſo in the milking of a Cow, the woman 
mult fit on the neer ſide of the Cow, the muſt gently 
atthe firſt handle-and firetch her dugs, and: moyften 
them with cailk that they may yeeld our the: milk the 
better and with lefſe pain : the ſhall nor ſercle her ſelf 
to milk, nor fixe her paile firm-tothe ground-t1ll ſhe 
ſee the Cow ſtand ſure and firm, but'be ready upen a+ 
ny motion. of the Cow to fave her paile from over- 
eurnMe : when ſhe ſeth. all things anſwerable to her 
deſire, the ſhall then milk the Cow boldly, and not 
leave ſtretching and raining of her teare: till not ane 
drop of milk more wil come from-them, for the worſt 


| Point of Houſe-wifery that can be, is to leave a Cow 


half milkt;for beſides the lofle of the milk.ir 1s the ons 
ly way to make a Cow dry, and utterly unprofitable 
for the Datry:the Milk-maid whileſt ſhe 15 in milking, 


| ſhall doe nothing raſhly or ſuddenly about the Cow, 
. which may afrightor amaze her , but as ſhee came 


gently,ſo with all gentleneſle ſhe ſhall depart, 


| * Ordering 'of + Touching the well ordering of milk after it 15 come 


home tothe Dairy,the main point belongeth thereun- 
to i5 the Houſe-we{es cleanlinefle inthe ſweet and neat 
keeping of the Dairy-houſe , where not the leaſt moar 


of 


t 


» 
2 Book, 


——_— 


of any filth may by ary means appeare.but all things 
ether to the eic or noſe ſo ved of ſowerzes or flut- 
tiſhnes that a Princes bed-chamber muſi'nor exceed it: 


to this muſt be added the ſwcer and delicate keeping [Þ 
of her milk veſſells whether they be of wood. earth CORE Lt. 
or lead, the beſt as. yer 15 beſt diſputable with the ' 8 
beſt Houſe wifes; onely this opinion 15 generall recei- | it | 
ved, that the woodden, veſſell, which is round and ſhal- 44 
low is þett incold vaults, the earthen veſſels principall 17 


for long keepmng,and the leaden veffell for yeelding of 
much Cream: but howſoever, any and all theſe muſt 


be carefully ſcalded once a day , and ſer inthe operr 


 ayr tO ſweeten, leſt getting any taint of ſowernefle into 
them, they corrupt -the milk that fhall be put therein. 
- Butto proceed to my purpoſe, after your milk is £,1;,, of 
come home, you ſhalas it were train it trom all un- Milk, 
C:ean things, through a neat and ſweet kept Sylediſh, 
the form whereot every Houſe-wife knowes, and the 
bottome of this Syle , through which the milk muſt 
paſſe, be covered with a very clean waſht fine linnen 
cloath, ſuch an one as will not ſuffer the leaſt more or £2 
haig to go through it,you ſhall intoevery veſſell ſyle - 4" 
a pony quantity,of milk,according to the proportion | 
of the veſlell, the broader it is, the ſhallower 1t 1s, and 
ehe detrer it 15,and yeeldeth ever the moſt cteam,and 


keepeth the milk longeſt from ſowring. 


: Now for the profitariſing from milk,they are three Profic ariling | 
of eſpeciall account, as Burter, .Cheeſe, and Milk, to from mike 
| be caten ſimple or compounded : as for Curds, 

ſfowr Milk, or Wigge, they come from ſecondary 

meanes 


theſe. 


For your Butter a” 


, and therefore may not bee numbred with. 
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Of flecting 


Creaime, - 


Of keep 


orcame, 


| Ofchurming 


Creamc,which is the. very heert and ſirevgth of Milk, 
it muſt be gathered very carctully,diligently,and pain: 
tully:And . ca cleanimels be luch an ornament to 4 
Houl-wiſc,that 1t ſhe want any part thereot;ſhe lofeth 
both that and all good names-elte; yet i this aCion it 
mu be more ſeriouſly umployed-rhen in any other. ' 
To begin then wiuh the - cen or gathering of 
your Creame from the Milke , you thall do it'ih this 
manager: The Milk which you do milk inthe morning 
you thall witha fine thin ſhallow diſh made for the 
purpoſe,take off che Cream about five of the clock in 
rhe evening ; and che M:lk which you did milk inthe 
cycning,you thall flcerand take off the Creame about 
five of the clockche nexc morning; ind the Cream {0 
raken off, you ſhall pur into aclean{weet and wel lez- 
celcarthen pot cloſe covered,and fer in a cloſe place: 
and this Cream fo gathered you thallnoc keep above 
rwo dayes inthe Suminer, and not above four in the 
Winter, if you will have the ſweereſt and beſt butter; 
2nd that ycur Dairy containe five Kine or more ; but 
How many or few 1ſoever you kecp,you ſhal nor by a- 
ny meancs preſerve your Cream above three dayes11 


Sumner, and nor dbove {ix in the Vinter, 


Your Creame being neatly and ſweet kept , you 


| Buxeer and the {hall churme or churne ic on thoſe uſuall dajes which 
a1Cs, 


are ficteſt either tor your uſe in the houſe,or the mar- 
kets adjoyaing nezr unto yeu;according to the purpoſe 
fon which you keep your Dairy, Now the daies moſt 
accuſtomable held among(t ordinary Houſe-wives,are 
Tueſday-and Friday *. Tuciday in the atternoone., to 


ſerve 


ro ſerve Sacurday-market;tor Wedneſday and Satur- 
day are tae inolt generall markertdayes of rhis King- 
| dome, 


edneſday morning marker, 8& Friday mortiins 
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dome,and Wedneſday,*ryday,and Satteraay,the uſual ta- 
ſting dayes of the weeke, and to meetelt tor the ute of 
Buiter. Now tor churmung, take your creame, and 
through a ſtrong and cleane cloth ſtrain 'it into rhe 
churm;and then covering the churm clole, and jecting 
it.in a place fit forthe action inwhich you are umploid 
(as in the ſummer)inthe cooleſt place ot your Dairy, 
and exceeding early in the morrung, or very late zn tte 
evening : and in the Winter, 1 the warmeſt place of your 
datry,and inthe mot temperate hours,as about neone, or 
a little before or after, and ſo churm it with ſwift ſtrokes, 
marking the noſe of the ſame,wbich mill be ſolid, heavie, 
and intire,untill you hear it alter,and the ſound is liyht, 
ſharp, and more ſpirity; and ther you ſhall ſay that your 
butter breaks which perceived both by this ſound, be light 
weſſe of the churn-ſtaffe, and the ſparks and drops which 
will appear yellow about the lip 0 the churn; then cleanſe 
with your hand both the lidde aud inward ſide of the 
char, and having put all together, you jhall cover the 
churn again,and then with eaſie Sirokes round,and not to 
the bottome, gather the butter togerher 1nto one tntire 


lump and body, leaving nopieces thereof ſeyerall or un- 


Now for asmuch as there be many miſchiefes and in- Helpes in 
conveniences which may happento butter in the chur- v0i38... * 
ning, becauſe it 15 a body of much rendernefle, and 
neither will indure much hear,nor much cold + tor it 
it be over-heated,it will look white, crumble; and be 

bitter inraſt; and if t be over-cold,it wilknort come at 
all, but make you waſte much labour in vain, which 
faults to help, if you churiy your butter inthe heat'of 


ſummer,it fhal not be amifle,if during the time ofyour 
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churning, you place your churn ina pale of cold water, 
as deep as your Creame riſer:; in the churn, and in the 
churning ti:ereof ler your frokes go flow, and be ture 
that your churn be coid wen you put in your cream: 
bur it you churn 1n the coideft time of Vinter, you 
ſhall chen put in your Creame before the churne bee 
cold;after at hath beea ſcaided, you ſhall place it within 
the ayre of the fire,and churn it with as ſwift Hrokes 
as fait as may be, for the much latoaring of it nill keep it 
in a continual warmth, and thus you ſhall have your þut- 
ter good.ſweet, and according to your wiſh, Aﬀeer your 
butter is churn'd,or churn'd and gathered wel together 
in your churn,yox ſhall ther open your churn, and with 
| The handia8 pot your hands gather it well together, and take it from 
of Butter. » pe butter milk,and put it into avery clean boul of wood, 
or panjhien of earth ſweetned for the purpoſe, and if you 
zntend to ſpend the butter ſweet and Feb you ſhall bave 


198 


therein with your hand you ſhall work the butter, turning 


ten aud waſht out all the butter milke, and brought the 
butter to a firme ſubſtance of it ſelfe , without any. other 
moiſture ; which done, you ſhall take the butter from the 
water, and =:th the potnt of a knife ſcotch and flaſh the 
butter over and over every way,as thicke as 1s poſſible,lea- 
ving 20 part through which your knife muſt not paſſe; for 
this will cleanſe ard fetch out the ſmalle ft hatre or mote, 
or rag of aſtrayuer, and any other thing which by caſuall 
means may bappes to fall anto it. 


After this you ſhall {pread the butter in a boul thin, 
and take ſo much ſalt as you ſhall think convenient, 


your oul or panſhion filled with very clean water, and | 


and toſſi;g 1t to and fro, till youhave by that labour bea- 


which muſt by no means be much for ſweet _ 
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and ſprinkle it thereupon; then with your hands worke 
the butter and the ſalt exceedingly well together, and 
then make it up cither into diſhes, pounds, or halfe 
pounds at your pleaſure. 


If during the moneth of May before you falt your of May-bur- 
butter you ſave a lump thercof,and pur it into a veſſel, *r. 


and fo ter it into the Sun the ſpace of that moneth, you 
ſhall find it exceeding ſoveraign and medicinable for 
wounds, ſtrains,aches,and ſuch like grievances. 

Touching the poudring up or potting of butter, you 
ſhall by no meanes, as in freſh butter,waſh the burter 
milke out with water, but onely work it cleare out 
with your hands:for water will make the butter ruſty, 
or reeſe : this done, you ſhall weigh your butter, ana 
know how many pounds there 1s thereo?: for ſhould 
you weigh itafrer jt were falted, you would be decei- 
ved in the weight : which done, you ſhall open the 
butter, and ſalt it very well and throughly, bearing ir 
in with your hand till it be generally di{perſt through 
the whole butter ; then rake clean earthen porz , ex- 
ceedingly well leaded, leaſt the brine ſhould leake 
through the ſame, and caſt ſalt into the bottome of 
it : then lay in your butter, and preſle it downe hard 
within the ſame, and when your poris filled ; then 
cover the top thereot with falr fo as no butter be fecn : 
then cloſing up the por let it ſtand where it may bee 
cold and fate : bur if your Dairy be fo little that you 
cannot at firſt fi!l up the por, you ſhall then when you 
have potted up fo much as you have,. cover it all over 
_ {alr,and pot the next quantity upon 1t riil the pot 

ull. 

Now there be Ho«ſw:fes whole Dairies being great, 
Can by no means conveniently have their burter contor: 
O 4 red 
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xt ined in pors ; as in Holland; Suffulk, Nor/olk,and fuch } v 
like, and chereforeare firit to rake barrels very cloſe ft 


and weil made;and atter they have faled it well, they cl 
fill their barrels therewith ; . then they take a {mall ” 
Kick, clean and ſweer,and therewith make divers holes | d 
\ dowktirough the butter, even to the bottome of the |} © 
barrell : and then make a ftrong brine ot water and ſalt | « 
which will beare an egge, and after it 1s boyd, well |} 5 
Sk1mmecd and cool'd, then powr it upon the top of the } 
butrer,riil it ſwim abovethe ſame, and lo ler it ſettle,. | th 


Some ule to boyle in thus brine a branch or rwo of } 
Roſemary,and it 15 not amuſle, but pleaſant and whole- IJ 


ſome. 
When to por Now although you may at any time betwixt May and I} »' 
Putter, September pot up butter, obſerving to do it in the'coo- } 


leſt time of rhe morning:yer the moſt principal feaſon I} # 
ot ali is in the moueth of Hay only : ter then the ayre I} ©* 
1s moſt remperare,and the butter will take falt the beſt; th 
and che leaſt 1ubjedt ro reeling. | | 
The beſt uſe of Butter miik for the ableſt Houſe-wife I *! 
is Charitably to beſtow it onthe poor Neighbours, {| P* 
whoſe wants do dayly cry our tor ſuſtenance : and no | cc 
doub: bur ſhe ſhall find the profit thereof in a divine 
place, as well as in her earthly buſinefſe, Bur if her of 
own wants command her to uteit for her own good, to 
then ſhe ſhall ofher Butter-milk make curds, im this thi 
manaer:ſhe ſhal takeher Butrer milk and pur itintoa || PF 
cleanearthen eflell, which is much larger then to re- | 
ceive the Butter-milk only ; and lo-king unto the ſu] 
uantity thereof, the ſhall take as ic were a third part | Y® 
o-much new mulk, and ſcr it on the fire, and when 1t of 
15 ready to riſe, take it off, and let ut cool a little:then hl 
Powr at 11,0 the butter nulk in the ſame manner as you mc 
would 
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would make a poſſct, and having ſtirred ut abour, Ic ar 
ſtand:then with a finekummer,when you wall ulc the 


curds ( for the longer it ſtands, the better the curds will 
eat ) take them up into a cullander, and let the whey 


drop well trom 1t , and then cate rhem either with 
Cream, Ale, VWine,or Beer; as tor the whey, you may 


keep it alſo ina ſiveet ſtone veſſel]: for tt 15 that which g| 
is called Whig, and it is an excellent cool drinke, and 


Whigge 


wholeſome, and may very well be drunk a Summer 


through,in ſtead of any other drink,and without doubt 


will lake the thirſt of any labouring man as well , it 


not better. 

Thenext main profit which ariferh from the Dairy 
Is cheeſe, of which there be divers kinds, 5 ew milke, 
or morrow miike,cheeſe, nettle-cheeſe, fioaten-milk cheeſe, 
and eddiſh,or after-math-cheeſe, ai! which bave their ſe- 
verall orderings and compoſitions,as you ſhall percerve Ly 
the diſcourſe following : yer betore I do begin to ſpeak 
of the making of the cheeſe, I will ſhew you how to 
order your Cheeſelep bag Or Ruzpet, Which 15 tie moſt 
principall thing wherewith your cheeſe 15 compoun- 
cded,and giveth the perte& taſte unto the ſame. 

The Cheeſclep bag or Runnet which 1s the ſiomack bag 
of a young ſucking Calfe, which never raſted other 
food then 71k, where the curd lyeth undigeſted. Of 
theſe Ba2s, you ſhall in the beginning ot the Yeere 
provide your ſelt good ftore , and fir open.the Bag 
and powr out intv a clean Veſſell che curd and rhicke 
ſubftance tiiercof; but the reſt which zs not curdicd 
you ſhall put away : then open the curd and pick out 
of tr all manner of mote-, chiers of grafle, or oraer 
filch gorren into the ſame : then waſh the curd nfo 
many cold waters,till it be as white and clean _ all 

Orts 
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Of theCheeſ- 
lep-bagge or 
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ſorts of moars as 15 poſſible; rhen lay it ona cleane 
cloath that the water may drain from it, which done, 
lay it in another,dry veſſel; then take a handiull or two 
ot talr, and rub the curd therewith exceedingly, then 
take your bag anu waſh it allo in divers cold waters 
till it be very clean, and then put the curd and the falt 
up into the bag, the bag being alſo well rub'd within 
with falt : and 1o putit up, and falr ttc outſide alloo. 
ver,and then cloſe up the pot cloſe,and fo keep them a 
tull yecr before you uſe them. For touching the hang- 
in of them up in chimney oorners ( as courſe Houſewifes 
ao ) it is fluttilh,naught,and unwholeſome, and the ſpen- 
aing of your Runnet whileſt it new, makes your cheeſe 
heave axd prove hollow. 


When your Runnet orEarning is fit to be uſed, you | 
ſhall ſeaſon it after this manner ; you ſhall take the Lag | 
you intend to uſe , axd opening it, put the curd tnioa | 


ſtone morter or a boule, and with a wooden peſtle , or a 
roll:ng pin beat it exceedingly;then pat to it the yolkes of 
twoor three egges, and halfe a pint of the thickeſt and 
ſweeteſt cream you can fleet from your milk, with a peny 
worth of ſaffrox finely dryed and beaten to powder, toge- 
ther with a little Cloves and Mace, and flirre them all 
paſſing well tozether,ull they appear bat as oneſubſtance, 
and then put it up 1 the bag again : then you ſhall mate 
a tery ſtrong brite of water andſelt,and in theſame you 
ſhall toil a handful of Saxifrage, and then whem tt ts cold 
clear it tato a clean earthen yeſſell > then take outof 
the bag halfa dozen ſpoontuls of the former curd and 
mix 1t with the brine. ; then cloſing the bag up again, 
clote hang it with the brine, and 1n any caſe alſo ſtecp 

in your brine a jew Vall-nur tree leaves, and ſo keep 
your 
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your Runnct a fortnight aſter before you ule it; and in 
this manner drefle all your bags ſo, as you may ever 
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a thin diſhtake the whey trom 1t as clean as you can, 
and {0 having prepared your Cheele-tat antwctable to 
the proportion of your curd w:th both your | ands joi- 
ned rogether, put your curd therein, and break 1t, and 
preſſe 1t vown hard into the tat tili you have fiid arzrhen 
lay upon the top of the curd your hard cheeſe-boord, 
and a little ſmall weight thereupon, that the whey may 
drop, from 1t into the under veſſel - when it hath cone 
dropping,take a large Cheeſe-cloth, and having wet it 
in the cold water, lay it on the Checte-boord, and then 
turn the Cheeſe upon it ; then lay the cloth into the 
Cheeſe-tat,and fo put the Cheeſe therein againe, and 
witha thin ſlice thruſt the ſame downe clote on every 
ſide : then laying the cloth alfo over the top te lay on 
the Cheeſe-hoord,and fo carry it to your gieat preſſe, 
and there preſs it under a ſufficient waight:atter it hath 
been there preſt halt an hour,you ſhal take it and turn 
It into adry cloth,and put it into the preſſe again, and 


thus you ſhall turn it into dry cloths atleaſt five or fix | 


times in the firſt day,and ever put it under the preſle a- 
g2in,not taking it there from till che next day un the c- 
vening at ſooneſt, and the laſt time it is turned, you ſhal 
turn it into the dry fat without any cloth at all. 

When it is preſt ſufficiently,and taken trom the fat, 
you ſhall then lay it ina Kimnel, and rub at firſt on the 
one fide, & then on the other wut ſalt, and ſo let it Iye 
all that night ; thenthe next morning you ſhall doe the 
like again, & ſo tumir uponthe brine, -which comes 
irom the falt two or three days or more, according to 
the bigneſſe of the Cheeſe,and then lay it upon a taire 
table or ſhelf ro dry, forgetting not every day once to 
rub itall over with a clean cloth, and thento tuin it, 
ti]l fuchrime that itbe throvghly dry, and fir ro goc 

into 
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into the Cheeſe-hecke 7 and in this 'manner of drying 
you uſt obſerve to lay it firſt where it may dry ha- 
Rily, and after where it may dry atmore leafure:thus 
may you make the beſt and moſt principall cheefe 


' Now if you wil thake Cheeſe of two meales.as your A Cleeſe of | 
mornings new milke, and the evertings Creame milk; 2 mcales - 


& all yol ſhal do is bur the fatne tormerly rehearſed. 
And it you will makea {imple morrow milk Cheeſe, 


which 15 all of new milke and nothing elſe, you ſhall (cer of one 
then-do'as is before declared, onely you thafl purm meue 


your earning ſo foon as the milk is fild (it ithave any 
warmth in'r)and not {cald it:bur if the warmth be loſt 
wv” wg Put it into a kettle and give 1t the ayre of 
the fire... -- 


' It you will havea very dainty ncttle Checele, which on Netile < 
is the fineſt ſunimerchzefe which can be earen ; you Ex 


ſhall doc 1n all rhings as was formerly taught in the 
new mi'ke cheeſe compound ; Onely you ſhal put the 
curd into a very thinne Cheefe-far, not above halfe 


an inch or a litcle better deepe at the moſt , 'and: then _. 


when you come todry rhem as ſoone as it' is drained 
trom che britie, you ſhzl! lay it upon freſk! hertles and 
cover itall over with the'{ame-; and fo H ing where 
they may feele the ayre, ler therh ripen therein , 0b+ 
ſerving to renew yournettles once in wo! dayes , and. 
every time you renew them, to tutne the Cheeſe or 
Cheeſes, and'to gather your netcles as thitich without 
Ralkes as may be, and to make the bed borh under and 
aloft as fmooth as may be, for the more even and 
tewer wrinkles that your cheeſe hath, the more dainty 


ly your Houſe-wife accounted. . 
It you will make floaten miike cheeſe, which is the Of floazes: 
courſeſt of all cheeſes, you thal take ſome of the milk milk cheeſe * 


and. 
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OF eddish 
ckeele, 


OF whey 
£urds. 


* and heat ic, upon the;fire to warm all the reſt; but it ic 


be ſowr that you dare nor adventure the warming of 
it for fear ef breaking,then you ſhall heat water, and 
with it warmit ; then put in your earning as before 
ſhewed,aad gather it,preſle it,falt it, and dry.itas you 
didall other Cheefes. 


Touching your eddiſh Cheelc or Wintef Cheeſe, 


there is not any difference betwixt it and your ſummer 
Cheeſe touching the makiug there of on!y,becaulc the 
ſeaſon of the yeer denicth a kindly drying or hard- 
ning thereof,it differeth much in taſte,and wall be. loft 
alwayes ; and of theſe eddiſh Checſes you may make 
as many kinds as of Summer Cheelcs, as of one meal, 
two meales,or of oulk that is floaten, 
When you have made your Cheeſe, you ſhall then 


have care of the whey, whoſe general uſe diffesethnot 


from that of Butter-malk,for cither you ſhall preterve 
it to beſtow on the poor, becaule it 4s a good drink for 
the labouring man,or keep 1t-to make curds out of it, 
or laſtly. to nouriſh,and bring up your Swine, | 

If you will m ke curds of your beſt VWhey,you ſhal 
{ct it upon the fire,and being ready to boyl, you ſhall 
put into it a pretty quantity of Butter-malk,and then as 
you ſee the Curds arifing up to the top of the VVhey, 
with a skummer skim them off, and put them into a 
Cultlender,and then pur in more Butter-milk, and thus 
do whilſt you cab ſee any Cures ariſe;then the Whey 
being drained clean from them, put them into a cleane 
veſlell,and ſo ſerve them forth as occaſion ſhall ſerve, 
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The Office of the Malt and the ſeverall ſecrets, and knew- = 


ledges belonging to the maktug of Halt, 


war T is moſt requiſite and fir that our Houſe» 
mie wife be experienced and well praiſed 
SY 1 in the well making of Maltboth'for rhe 
3) Elly neceſſary and continuall uſe thereof, as 
>W <W alſo for the generall-profit which accru- 
eth and ariſeth to the H1whand;Houſ-wife,and the whole 
family:for as from tt is made the drink by which rhe 
Houſhold is nouriſhed and ſuſtained, fo to'the frunfull 
Huiband-man ( who is the maſter of rich ground, ane 
much tillage ) it is an excellent merchandize , and a 
commodity of fo great trade, that not alone eſpeciall 
Towns and-Countries are maintaived thereby;buralſo 
the whole:Kingdom, and divers others of our neighbo- 
ring Nations. This office or place of knowledge be- 
longeth particularly ro the Houſe-wife;,and though we 
have many excellent Men-malfters, 'yet it ir properly 
the work and care of the woman, for 1t'is a houſework, 
and done altogether within dores, where gererally ly- 
th her charge; the man only ought to bring in,and to 
provide the grain;and excule her- trom portage of too 
heavy buathens, but tor the Artof making the Malt; 
and the-ſeverall Jabours appertaining ro the-ſame,even 
from the Fat ro the Kiln , - it is only the workot the 
Houſe-wife,and the Mard-ſervants to her appertaining. 
. To beginthen with the firſt knowledge of our Mal. 
Ker,it conſifterh in theeleftion and-choiſe of grain fir 
w make Malt on;ot which there are indeed trifly but 
two kinds, that 1s to' lay, Barley, which i&'of all 
w; Hh other: 
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other the moſt excellent tor rhis purpoſe ; and Oates, 


which when Barley iscant or wanting, maketh alſoa. 


2ood-and ſufficicur Malt : and though the drink which 


15 drawn irem it,be neicher ſo much in the quantity, fo. 


ſtrong in the ſubſtance,nor yer ſo plcaſant inthe taſte, 
ye ivthe drink very good and tolerable,and nouriſh. 


ing enough tor any reaſonable creature. Now I do not . 


deny;bur there may. be made Malt of wheat, Peaſe, Lu- 


pins, Fetches and ſuch like, yer it is with us of no retai- - 


ned cuſtomenor is the drink ſimply drawnoy extrac- 
ed fromthole grains,etther whollome or pleaſant, but 
frrong and fultome:theretore I think itnot fic to ſpend 
any ime in treating of the ſame.To ſpeak then ot the 
election of Barly,you ſhal underſtand raat there be di- 
yers Kinds thereot,according to the alteration of ſoyles, 
ſome being big.(ome litle, ſome cmpry, ſome tul, ſome 
whiue,fome brown,and ſome yellow:but I will reduce 
all rhe(c into three kinds, that is, into the Clay-barley; 
the Sandy-Barly,and the Barly which groweth on the 
mixt foyl.Now che beſt Barly ro make Malt on, both 
for yeelding the greateſt quantity of matter, and m14 
king the ſtrongeſt, beſt, and moſt wholeſome drink, 18 
the Clay Batley well dreſt, being clean Corne of it 
{elfe, without! weed or Qares,: whne of colour, full in 
fubſtance, and ſweet. inzafte : that which groweth on 
the mixr grounds 1s. the next; for though ir be ſubje& 
to ſome Oates and {ome Vyeeds : yet being paintully 
and carejully dreſtyitis a fair anda ;bold Corn, great 


and full ; and though-ſomwhat browner then the for- 


mer,yet it is of a fair ard clean complexion. The laſt 


and worſt grain for this purpoſe is the Sand Barly, for 
although it be ſeldeme or nevermixr with Oates, yet 


if the 24lage be nov painful}y:and:cunningly, handled, 
IT , it 
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it is much ſubjeCt to weeds of divers kinds ,” as tares, 
ſerches,and ſuch like,which drink up the liquor in the 
brewing,and make the yeeld or quanticy thereof very 
little and unprofitable: befide tha naturally:of 
irfelf hath a yellow, withered, enzyey huske'; thick; 
ard unfurniſhed of meale,, \ fo chat the drinke drawne 
from ir,can neither be ſo much,fo trong,fo good, nor 

ſo pleaſant; ſo thar to concludesche clean Clay-barley 


- 


-+s for profit inthe ſale drink, for firengthand long 
'F' The Barley in che muxe grounds will ferve well for 
| | houfholdsandſamilies : and the ſandy barley tor the 
: | poor,andin ſuch places where berter 15 no to be gor-+ 
ten, And thefe are ro be known of every Heſtand or 
Houſe-wife : the firft by his whireneſſe,grearnefſe and 
falneſs : the ſecond by his brownenefs, and the third 
by his yellownefs , with a darke browne nether end, 
and the emptineſs and thickneſs of the husk (and in 
this eleQtion of Barley) you ſkall note, chat if you find 
Ihirany wild ones, it15 a fignof a rich clay-ground, 
burill husbanded, yer the malt made: thereof [is nor 
much amiſs,for both the wild oare and the per fir oate 
pive a pleaſant ſharp rellſh co the drink, it the quan- 
tity be notroo much, which is evermore to be: 1e{pe+ 
&ed. And to concludethis matrer of election, i great 
care muft be had of both Husbardand Hoauſe-wrifethar 
the barley choſen tor male, be exceeding-fweet , both 
in ſmell and taſte, and very clean dreft:: far any cor- 
mption-maketh the malt loathſome;and the foul dreſ- 
een much-lofſe; © . 04 $602.11 
Aker the skilfull cletiowof graine tor mak ther: Of che Maſe. 
TY hoauſe;and the 


fituarzon, 


Houſe iwiftisto. look 0 the firaartiow, goodneſs-an 
| apt accomodation of a for yr” Cort: 
E” ifteth 
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fiſteth-both muich of the skill,and much of the profit, 
for the general fituation of the houſe,ut would(as neer 
ascan be ) ſtand-upon firm dry ground; having pro- 
ſpe& every: way,with open; windows and lights co let 
in the VVind, Sun;,and Ayre, which way the Mallſtes 
plea{eth; both ro copl-and comfort the graine at plea- 
ſure,aud alfo cloſe-(huts:or draw-windowes to keep 
out: the Frofes and Storms, which are the only lets and 
hinderances for makingthe malr:good and perfe&;for 
the modell or forme of theſe houſes, ſore are made 
roudndy- with 4tourtinthemiddle;'ſamelong, and 
fome ſquare,” but: the round i the beſt, and the leaſt 
laborious ; for the Ceſterns.or Fats being placed-{(.as 
x were)atthehead or beginning of the circle, and the 
Pump or VWell{burehe Pump 15 beſt). being clotead: 
joymng,or at leaſt by conveyance of rroughs mage ay 
uſcfull as if it were neer adjoyning :, the Cotne being 
ſdeepr, | may with one perſons labour, and a:ſhovell be 
caſt fromthe Fat or Ceſtern to the floore, and, there 
couchr.; then when the couch-is broken, 1t may-1n:the 
torming cither withthe:hand or the ſhovell/be carrigd 
- tn ſuch a circular houſe round about from one floora 
ro.another,till it come to the Kiln, which would alſo 
be placed next over againſt the Pnmp and Celſternes, 
_ contained under one - 51:3 bf” 1 _ 
JAndthus you' may empty-ſtceping after ſteeping;ant 
carry them with one perfons our from fioors 40 
Hoor;mill all the foors be fild:in which circular mocdton 
you:thal-find;that ever;thar:whickr was firſt ſeeapt;ſhal 
firſt come to the Kilne , andifoiaonfequently anc af; £40 
'-. +2 12 teranather m ſuch-ſorr as:they were ſreoped and: yout | W 
|,  ,werk may.evermore-be:confranc y-and> your Hogs f * 
at no timecmpry,. buriar your own pleaſure;-and " 
| .. the 
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the labour done only with the hand and (hovel!,with- 


+ | is both croubleſome and offeafiue;: and not . without 
t | much Joffe, becaute in ſuch cafes ever ſome grainc 
o | fcattereth. | 
4 Now over againſt the Kiſnehole or Furnace (which 
p | 5evermorentended to be 0n the ground )) ſhould a 
d | convenient place be made to pile the fucl for the Kiln, 
rt F whetlier icbe Straw, Bracken, Furs, VV ood, Coale,or 
+ | other tewell; but ſweet Straw is ot all other the beſt 
1 | andneateſt. Now it 1s intended that this 4ſal:-houſe 
+ | may bee made two fiories in height, bur nohighet : 
s | over your Ceftcrns ſhal be made the Garners wherc- 
in to keep your Barley before it be ſteeped: in the bot- 
tomes ot theſe Garners, ſtanding dire&ly over the ce- 
fternes , ſhall be convenient holes made to open aud 
fhutat pleaſure, through which ſhall run downe the 
Batkey into the Cefiern, , 
- Overthe bed ofthe Kiln.canbe nothing but the place 
for the Hair cloth,and a ſpacious roof open every way 
that the ſmoke may have tree paſſage : and with the 
Heaſt ayr be carryed trom the Kiln, which maketh the 
PAatt (weet and pleaſant, Over that place where the 
Fewell is piled, and is next of all to the bed of the 
ine, would likewiſe be other ſpacious Garners 
-made,ſome to receive the Malt as foone as it1s dryed 
awiththe Combe and Keln-duſt;in which it may lye to 


after itis:screened and-dreſt up; . for to letirbee too 
longinthe Combe,as above three moneths ar longeſt, 
| will make it both corrupt, and breed Weevels and 0- 
her worms, which aa: gt Ee deſtroyers of male 
at may be, :And:theſe Gamers ſhould be 1o.conve- 
Teh ERS niently 
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out catrying or recarrymng,or lifting heavy burthens, 


How and ripen ; and: others to: receive the Hate . 
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' that ie cannot indure totake time on.the 


niently plac's before the front of the K:lne-bed, that 


either with the ſhovel ora {mal ſcuttle you may caſt, 
or carry the malt qnce dryed into the Garners, 


' For the other partof the floors,they may be employ. 


ed as the ground: floors are, for the receiving of the malt 
when it comes trom the Ceſtern : and in this manner, 
and with theſe accommodations you may taſhion any 
Afalt hoaſe, either round, long, ſquare , or of what 
proportion foever, as either your eſtate,or the conve- 
nience of the ground you have to build on ſhall admi- 
niſter, 

Next to the cite or proportion of the ground , you 
ſhal have a principal care for the making of your malt 
flooers,in which(all the cuſtome and the natare of the ſoil 


binds many times aman to ſundry inconveniences, aud 


that a man muſt xece{[arily build according: to the mat. 


\"'ter he hath to build withall, from whence ariſeth the me. 
ny diverſities of Halt flooers)yer you ſhall underftand, 


rhat the generall beſt Halr-floore, both for Summer 
aud VVinter,and all ſeaſons,is the cave or vaulted arch 


' which is hewed out of a dry and main greety Rocke, 


for it is both warm in VVinter,coole in Summer, and 


zcnerally comfortable in all ſeaſons of the year what 
foever, For it is ro be noted, that'all Houſe-mives do 
 giveover the making of Mal: in the extreame heat of 
Summer, it is not becauſe the Aſalt is worſe thatis- 
made in {ummer than char which is made in winter,but 
becauſe the floores ate more unfeafonable,and that the. 
Sun getting a power into ſuch open places, maketh the { 
come fo ſwittly, 


Grain which 1s teeped to ſprout 
e,and get 


the right ſeaſoningwhich belongeth to the ſame: wher: 
as theſe kindof vaults being dry,and as it were cou 
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under4he ground, not only keeperh qut the Sunne in 
Summer, which maketh the Malt come much too taſt, 
bur alſo detendeth it from troſts and cold birer blaſts 
in ſharp Winters, which will not ſuffer it ro come, or 
ſproutatall;' or if part do come and ſprout, as thar 
which lyeth in the heart of the bed; yer the upper 
parts-and out-fide by meancs of extream cold cannot 
{prout : bur being again dryed, bath his firſt hard- 
nefle, and is one apd the ſame with raw Barley ; for 
every Houſe-wife muſt know , that if Malt doe nor 
come as1t were altogether, and at an inſtant, and not 
one come more then another, the Malt muſt ncedes be 
very much imperfect. Th | £293 
The next Flower to the Cave,or dry ſandy Rock, is 
the Flower which is made of carth, or a ſtiffe irong 
binding Clay well watcred,and mixt with Horſe-dvng 
and Soep-athes, -beaten*and wrought together, "till ic 
cone to one follid firmneffe 3 this Flower is 'aovery 


warm comfortable Flower inthe Vinter'ſeafon, and - 


will help the Grain to come and ſprout exceedingly, 


and with the help of windowes to {erin the'cold ayre, 


and to ſhur our the violent refleRion of the-Sun, will 
ferve'very conveniently for the making'ot. Malr,' for 


-£ fine moneths inthe year,that is to fay,trom September 


till the'end of May; burtor rune, Tuly, and: Auguft, 


to imploy irto that purpoſe ; iwill breed both lofle 
and incumbrancee The next Flower to this of-carth.is 


that which i5made of plaſter, or plaſter of paris, being 
ble kept from wet, till 
the time of ſhooting , and then ſmoothly laid., and 


well levelled; , the 1mperteQiou of the plaffer flower * 


isonly thetextream c6ldneffe thereof, 'which in troſty 
nd cold {ea{ons,! fo binderh.in the heart of the Grain, 

- FJ that 
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that it cannot ſprout, for' which cauſe it behoveth 
_ every Malfter that is compelled-to theſe: Floores , to: 
look well into the ſeaſons of the yeere, and when hee 
findeth either the Froſts , Northern blaſts, or other 
nipping ſtorms to rage too violently ,- then to make 
his firſt couches or beds, when - the Grain commeth 
newly-out of the Ceſtern , much thicker and rounder 
than otherwiſe he would do; and as the cold abateth, 
or the corn increaſcth in {prouting, ſo to make cou- 
ches or beds thinner and thinner, for the thicker and 
cloſer the Grain is coucht and laid together; the war- 
mer it lyeth,and-{o catching heat, the {ooner it. {prou- 
teth, and the thinner it lyetlz, the cooler it 15,: and fo 
much the flower in ſprouting. This flooreif the Win- 
dowes be cloſe,and guard off the Sun ſufficiently,wifl 
( ifneceſſity compell ) ierve for the making of Malt 
ten;imonehs inthe year,only in [ul{yand 4uga it, which 
contain the Dog-dayes,it would not ve.employed,nor 
in the time of any Froſt, without great care and Cit- 
cumſpecion, - | 

__ Again, theres inthis floor another fault, which 
is a-naturall cafting out 'of duſt, which much ſulliech 
the Grain,: and being dryed ,. makes it look dun and 
toule, which1s much diſparagement to the Malſter ; 
therefore ſhe muſt have great care that 'when the 
Malt is taken away,to-ſweepe and keepe her floares as 
_ clean and neateas maybe. The laſt and work is the 
boarded floore, of what kind ſocver it bey. reaſon. of 
the too-much hear thereof,atid yet of boarded. floores 
the Oken boarded is the cooleſt and longeſt laſting; the 
Elme or Beech is next, then: the Aſhe, and the work 
( though it be:the faireſt tothe Eye) is the Firre,for 
it hath in it ſelf ( by | reaſon of the Frankinſence and 
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mixed with thc violence of the Sunne in the Spramer- 
line, forceth the £rain not.onely co ſprout, but to 


- grow un the conch, which is much lofle and a towle 


1apucatioz.Now theſe boatded flooes can hardly:be-1n 
vie for abuve five moneths at the moſt, that iscO Jay, 
Ofeber, November, Drcember, [unuary, and February: 
for the reſi, rhe Sun Lari roo much ſtrength, and theſe 
boarded floors toe much w:rmth;and therefore 1n the 


cooleſt times it 15 go0d tO:0:{ervero make the couche + 


thin whereby the ayr may paſſe thoronghthe corn,and 
{o ceol it, that it may ſprout ac leiſure. 


Now for any other floor beſides theſe already Imperfea 


named there is not any good to maltupon ; for the® 


common flore which 1s -of naturall earch, whether 
it be Clay, Sand or Oravell, it it have no mixtureat 
all with it more then its own nature, by oft treading 
upon ut, groweth to gather t..e nature of faltnefſe or 
Salt-peterinto1r, which not onely giveth an ill taſte 
to the grain chat 1s laid upon the fame, bur alſo his 
moiſture and mouldineſs, which in the moiſtrimes of 


-the year 2riſe from the ground, it often-corrupteth 


and putrefieth the corn, The rough paved floor by 
reaſon ot the -uneveneſs, is unfit to malt on, becaule 
the grain getting 4nto the crannies, doth there.lye, and 
is not removed or turned up and downe-as thonld 


be with the hand, but many times- is ſo: fixed'to the 
ground, it ſprouteth and groweth: up: into a greene 
blade, affording much lofle and- hinderance to the 


owner. 
The fmeoth pavedfoore, or any flevre of ſtone 
whatſoever 15-tulliaz44lls for every one of them nary- 


[rally againſt 'much wet. or change of weather, will 


P4 ſweat 


p 
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{weat and diftill forth ſuch abundance moiſture; . that 
the Malrlying upon-rhe fame, can ncither dry kindly 
and expell the former moiſture received in the ceſtern, 
bur alto by that over-much moiſture many times rot- 
teth,and comes to be alrogether uſeleſſe. Laſtly,for the 
flower made of lime and hair,it is as ill-as any tormer- 
ly ſpoken of,both in reſpe& ot the nature of the Lime, 
whole hear and ſharpnefle 15 a main enemy to Malr, or 
any MOiſr corn,as allo in reſpeR ot the weakneſſe and 
britrtenes of rhe ſubſtance thereof, being apt ro molder 
and fa}l- in :pieces with the lighteſt treading on the 
ſame,and that lime and duſt once mixing with the corn 
- doth ſo poyſon and ſuffocate it, that irnetther can 
fprour,nor turn ſerviceable for any uſe. 


©j the $3'ne | 3 Next unto-the Malt-flowers, our Malſter ſhall have 
and the buil- great Care in the framing and faſhioning of the Kilne, 
ding thereof GH which there are ſundry ſorts of moddels, as.the ay- 


cicnt forme which was 1n times palt uſed of our fore- 
fathers, being only made ina ſquare proportion at the 
rop-with ſmall ſplints or rafters, joyned withth foure 
inches one of another.going from a maine beam,crof- 
ſing the: mid: part of thargreat ſquare : then 1s. this 
great ſquare trom the top, with good and fufficiem 
truds to be.drawn flopewile narrower and narrower, 
till ir come ttxthe ground, ſo that the harth or loweſt 
part:thereoti may not'be above a-ixth part co-the 
grear ſquateaabove, on which -the Mak is-laid to bee 
dryed, andrthis Harihall be made hotlow. and de- 
ſcendmg,andnox:levellnot:a{cending : and thefe Kilnes 


doe not hold any certain quantity in the upper ſquare, 
but may eves ao onsn, the frame of the houſe, 


ſome being thirty foor:cach wayg:ſome-2 ©; and fome 


thus 


eighteen, There be other: Kilnes which are made aftcr- 


we. 
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this manner open and flope;bur they are- round of pro- 
portion ; but both theſe Kind of Kilnes have one fault, 
which is danget of fire; orlying every way open and 
apt for the blaze,if the Mal Her be any thing negligent, 
either in the keeping of the blaze low and forward, or 
not {weeping every part about the harth any thing thae 
may take fire. or tore-ſceing that no ſtraws which do 
belong to the bedding = Kiln do hang down,or are 
looſe, whereby the fire may take hold of them, it is ves 
ry poſſible that the Kilne may be ſet on fire, to the 
great lofſeand often undoing of the owner. 

V hich to prevent, and that che Malſter may have 


better aſſurance and comfort in her labour, there is a x 


Kilne now of generall uſe in this Xizgdeme, which 1s 
called a French Kilne,being framed of a Brick, Aſhler 
or other fire-ſtone, according to the nature oft the ſoy? 
in which Huz#ands and Houſewives live : and this 
Freach Kilne 1s ever fafe and. ſecure from fire, and 
whether the 4ſalſter wake or (leep, without extreame 
wilful] negligence, there can no danger come to the 
Kilne ; and ih theſe 'Kti'nes may be burnt any kind of 
fewell whatſoever, and neither al the ſmoke offend. 
@r breedill taſte 1n the Malt, nor yerd.ſcofour it, 
as many times it doth in open Kilnes, where rhe Malt is 
as it were covered all over, & even parboyld in ſmoke: 
fo that of all ſ6rts of Kilnes wbarfoever, this which 
is calted the French Kilne, is to be preferted and onely 
embraced, Of the forme or moddell whereof, I will 
not here ſtand to treat, becauſe they are now fo ge- 
nerally frequent- amongſt us, that nor a Maſon or 
Carpenter in 'rhe whole Kingdome but can build rhe 
fame: ſotharto uſe more words thereot wete tedioutf- 
'neſſe to little purpoſe, Now there is another "_ bs 
| ilne 
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Kiln which I have ſeen-Cahd;but in the weſt-country 
onely)which for the profitable quaintneſle thereof, [ 
rook {ome ſpeciall note:of,, and-that was a Kilne made 
atthe end of a'Kirchin Raunge or Chimney, being in 
ſhape round and made of Brick, with a little hoilow- 
_ narrowed by degrees, into whict: came from 
the bottome and midfi of the Kitchin-ciumney a hol- 
low tunnell or vault, likethe tunnel of a Chtmny,and 
ranne dire&ly on the back-fie the hood, or back of 
the Kitchin-chimney ; -chen .in the midRt of the chim- 
ney,where the greatelt ſtrength of the fire was made, 
was a. ſquare hole made of about a foot and a half e- 
very way, with anIron thick plate :to draw to and 
fro,opcniag and cloſing the whole at pleaſurezand this 
hole doth open enely into that tunnel] which went to 
che Kiln, ſo that the Malt being once laid, and ſpread 


. upon the Kiln, draw away the Tron-plate, and the or- 


dinary fire with which you drefle your meate, and 
perform other necefiary buſineſſes, 1s ſuckt up into 
this tunne]l, and ſo convayeth the heat to the kiln, 
where it dricth the Malt with as great perſeqion,as as 
ny kiln I ſaw in my life, and needeth neather aiten- 
dance or other ceremony :more, then once in-five or 
fixe houres to turn ci;e Malt, and take ic away when 
it is dried ſufficiently: for it is here to be noted, that 
how great or violent ſoever the fire be, which is inthe 
Chimney, yet by reaſon of the paſlage, and the quar- 
tity thereof it carrieth no more then a moderate heate 
to the kiln; and for the ſmoke, itis ſo.carried away in 
other loop-holes which run from the hollewneffe 
between the tunnell, aud the Malt-bed, that ne Mak 
in the world can. poſſibly be ſweeter or moredelicate- 


- ly coloured: only the fault of theſe kilns are, that they 


are 
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are but lirtle in compaſle,and fo cannot dry much at a 
| | times not abovea quarter or ten ſirike at the moſt in 
| | one drying, and therefore are no more but for a mans 
| | own particular uſe,and for the furniſhing of one ſer- 
led Family; but ſo applyed,they excecd all the kilnes 
that I have ſeen whatſoever. ; 2 
When our Malkerhath thus perfeted the Malt- Bedding of 
houſe and Kiln, then next look tothe well bedding of *s Kilne, 
the Kiln, which 1s diverſly done according to mens di- 
vers Opinions; for ſome uſc one thing,and ſome ano- 
ther,as the neceſſity of the place, or mens. particular 
profits draw them, | 195; 
But firſt to ſhew you what the bedding of a K:lx 
is, you ſhall underſtand, that it is a thin-covering laid 
upon the open rafters, which are next unto the heat of 
the fire, being made cither ſo thin, or ſo open, that the 
ſmalleſt heat-may paſſe thorow ur, and come to the 
corn : this bed muſt be laid fo even and levell as may 
| | be,andnot thicker in one place then another, leaſt the. ' 1 
| Malt dry too faſt where it is thinneft, and roo ſlowly {il 
| whereitis thick,and fo in the taſte ſeem to be of two ' i 
ſeverall dryings. | 6-7 . 
Ir muſt alſo. be made of ſuch ftuffe,as having recet- il 
ved heat,it will long continue the {ame,and be aſſiſtant 
to the fire indrying the corn : it ſhould alſo have in it 
no moiſt or darkith property, leſt at the firſt receiving 
of the fireit ſend out a ſtinking ſmoke, and fo taint the 
| Malt;nor,ſhould it be of any rough or ſharp ſubſtance 
| | becauſe upon this bed or bedding 1s laid the haire- 
cloth,and on the hair-cloth the Malr,'ſo that with the # 
turning the 4ſair,and treading upon the cloth, ſhonld he! 
the Bed be of any ſnch roughneſſe, it would ſoone hi 
weare out the haire-cloth , which would bee __ 
| ofle 
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loffe and ill Hoaſe-weifery, which 13 carefully to be 
eſchewed.' ; - DOTY as bY 25 HAD 
.... But now For the matter or ſubſtance whereof this 
bedding ſhould be made; the beſt,neateft, and [weeteft 
15s clean long Rye ſtraw ,'. with the eares only cur off, 
and the ends laid even together, not one longer than 
anather, 'and ſo{pread upon the rafter of the Kilne as 
even and thinne as may be,and laid as it were ftraw 
firawina juſt proportion , where- skill and induſtry 
may make 1c thin or thick at pleafure,as but the thick- 
neffc of one ſtraw, or of two; three, toure or five, as 
ſhall ſeem to your judgment moſt convenient, and theh 
this,there can be norhing morecven, more dry, ſweet, 
or open to [et inthe heat at yonr pleaſure: -and al- 
though in the old open Kilnes it be ſabje to danger of 
fire, by reaſon of the quickreſle to receiverhe flame, 
yer inthe Freaxch Kilnes (before mentiened)it is a moi 
fate bedding, for not any fire Can come neer unto it, 
There be others which bed the Kiln with Mart ;, andit 
15 aor much to be miſliked, it che Mat be made of Ryc 
ſtraw ſowed , and woven eogether according to the 
manner of the 1zd/az Hats, or thoſe uſuall thin Bent 
Mats,which you fhall commonly ſee mthe Summer 
time, ftanding in Huiband-mens Chimneyes, where one 
bent or ſtraw is laid by another,and ſo woven together 
with a good ſtrong pack-thread:but theſe Fats accor- 
ding to the. old Proverb ( More co more worſhip) tor 
they are chargeable to be bought, and very trouble- 
ſome 11 the making, and in the wearing will not out-: 
laſt one of the former looſe beddings,for it one thread 
or ſtitch breake, immediatly moſt in that rowe will 
tollow : oncly it is moſt certaine, that during the 
| ey +0 Time 
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time it laſterh it i» both good,neceſfaryand handſome. 
But if the Mar be madeecither of Bulruſkes, Þlaps,vr 
any other. thick (ſubſtance © (as forthe moſt part they 
are) then. it is not ſo-good a bedding, both becauſe the 
thicknefle keeperth out the heat, and1is long before ir 
can be warmed ; as alſo'in that it ever being cold, na- 
turally of it ſelfe drawetk into-ita certain moyfture, 
which. with the firſt heat ___ expelledini{moke, 
doch much offend and breed ill taſte in: rhe- Hale, 
There be ethers that bed the Kilne with a kind of mrart 
made of broad thin ſplints of good wrought Checker- 
wiſe one into another , -and'1t hath the :fame faults 
which the thick matt hath ; for ir is long/in catching 
the heat, and will ever ſmoke at the firſt warming,and 
that ſmoke will the malt ſmell on everafter; tor the 
{mokeof wood is ever more; ſharpe and-piercing then 
any other ſmoke whatſoever, oo 207 54, 
| Befides, this Wooden matt, afterit hatronce bedded 
the Kiln, it can hardly afterward be taken vp/or remo- 
ved; for by continuall heat, being _ tro ſuch/an 
extreame drynefle , if upon: any; occaiton: cither ito 
mend the Kilo,or cleanſe the Kyo, or doarherreceffi- 
ty labour underneath the:bedding,; -youw:fhalk raked 
the roeden mat, it would prefently:crack,..andtalito 
Rcces,and be. no- more {erviceabld. 55! vv boon 19 
;. There be others which bed the Kilnwwith a'bedding 
made allobairkers, ofiſmall wamdia toulded nc imo: 
another like a hurdle, [07 ſuch wandewarkes: bur it 
made very vpen,:: every:wand at Jeaſt:two'orthree 
fingers one trom anothet;:- andrhis kind 'of bedding ts 


a very ſtrong kind of bedding, and will laſt long, and 


carcheth che heazac;the! firſt {pringing,only the ſmoke 
boffenfive,and the toughneſs withoue great connths, | 
g _ Wi 
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"will ſeonrgranouc your hair cloth: yerin ſuch pla 


(* 
cE5-Where frawis tiot robe gororipared,and that you | Þ 
are:compedled onlyco ule woo: tor your tewell indry- || al 
ing-your Malt, - I allow this bedding betore any other, || fi 
For at s'very good-{trong and long lafting :beiides, n |} 01 
maybe takenupand fer by.at plcafure, ſo'thart you may || fi 
{weep and cleante your:Kilne as: oft as occation ſhall Þ ye 
ſerve, 'and-in:the near anc-fine keeping:of the Kulne, | w 
deth.cohifift mich of the Houſe-wives Art ; for to be If 161 
choakt eitier with duſt,durt,ſoor or aſhes;as it ſhews | ke 
futtineſſe and. ſloth, the only great imputarions hang- | Rt 
ing over a:Hoſe-wefe, :10 bkewite they hinger the.la- || bl 
baiirand.makethe'maltidry;a great deale worie, and || ry 


wy 


morc unkingly.. 3 m; 


_ Tt Next the Bedding of theKilne, our Malſter by all Ta 


mexnes nuſtihaveaneſpecialt care with:whar fewell I tÞs 
ſhe dryeth the Malt; for commonly according to that F dai 
at ever receiverk/and keeperh the tafte, it by ſome ef+ If or: 
-peciall Art | inthe Kihy-that annoyance be not taken || my 
aways: i Talpeat then of.fewels in generall, they are I ſtar 
.af divers kindsaccording to the natures of ſoyles, ard | the 
titaccominogation,of places in which men hve; ye £8 
__ dad oft principal fewell tor: the Kilnes(both 
dot fweernefle;. gentlehear; and perte& drying) is &- 
ther good VV heat-ftrawyi'Rye-ſtraw', 'Barley-ſtraw, 
or.Oaten-ſtraw:z ahdof thele the Wheat ftraw is the 
beſt, betauſe id wimoſ [fubſtantiall,/ longeſt laſting, Y 
makes the ſharpeitfrro,ant yeelds theleaft flame: the Nerf 
next.is Rye ſtraw, ther Oareavfiraw;'and ' laſt Barley 
fraw,which iby:reaſon ivis:(tworteft, lighteſe, leaſt la. YÞlac 
fling and giveth moreblazethenheat,je is laſt of theſe 
white ftraws ro be ohofer}and whereany ot theſe fail ite: 
or: are:icarce,you may: take theNtubble orafter crop | 
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of them; when'the upperpartis-fhorwaways which 


already ſpoken of,and lefle chargable,becaule iris nor 
fit for any better purpoſe as to make todder,meanure.; 
or ſuch -like;; of more then ordinary thatching, and 10 
fitteſt for thus purpoſe. - Next to.theſe white firawes, 
your long Fen Ruſhes, being / very exceedingly well 
withered and dryed, and all the ſappy moyſturegor- 
ten aut:of chem, and fo euther ſafely houled or ſtac- 
ked, aro the beſt fewell ;':tor they. make a yerpſub- 
Rantiall fire and much laſting, neiheriars6aprtromuch 
blazing,nor the ſmoke fo ſharp or violent bur'may ve- 
ry well be:endured:: where all theſe are wanting, you 
may. take the Straw of: Peaſe, Fetches, Lupins; or 
Tares, any of which-will-ſerve; yerithe-ſmoke-is apt 
btainc,and the fire without prevention drycefi tob 104 
dainly and ſwittly. Next to theſe is clean Beah-ft?aw; 
oriſtraw mixer ot Beanes and:Peaſe togerher 3 Birrhis 
muſc behandled with grear diſcretion ;'| for rhe'fub-' 
ſrance containerh fo much hear;that ivwil-tacher burr 
then dry.if:it benor modetared, andthe lanoke is ho 
much offenfive.Next to this Beagftrawis your Purd! 
Gorſe, Vhuns,or ſmall Bruſh-wood;whith differctl 
bor. much from Bean ſrrawgonely the Tmoke is much 
arper,: and: :tainteth the Maje'with-a ttrich Rronmer 


our, i'To:theſe I may:adUeBraken orBraky MIN. 


Hearhzor: Brome,” al which may-lerverina 


efſity, bur each one of thewvhaveabis farfe; Har thG5r 


wde:to the Mal an ill taſte or ' favour; Atier 'thefe F 
place.wond olall forts, for cach: isalike noyſomne;and 
{the ſmake which commerh fognirirogehitheMak- 
ke.injeQ ion cannot abe ramoved®y's from Wheticea- 


mongſt the belt Haibandrhath {prurg this Opinion 
of | that 
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that when at any tme-drinke: is aht-rafted: ;/ thoy. f: 

Rraighr; it was made of Woed-dryed mah. And tel 
you lce the generality of fuels,their vertues; faults,and 
- how they are to be 4mployed. Now for Coale of all 
kindes, Turfe.or Peate, they are notby any:meanes to 
be wled underKilnes,except where the turnaces are {0 
ſubtilly made,tbar the imoak is conveyed a quite con- 
trary way,and-never commeth necre the malt;in that 


caſe it skilleth nor what fuellyou uſc,ſoit bedurable | 


ang cbegp it:ts;fir for the purpoſe, oncly great regard 
muſtbehad ia che gentleneſs ofthe firegtor as: the ol 
Provezb4s (Soft, fire makes ſweet Make) fo too raſh 
and haſty a fare {corcheth and burneth.ir, which is cal+ 
led among Malſters Fire-fangd ;:and ſuch Maltss 
good for lite porn purpoſe:theretore th keep a'tear 


perate and true fire; B2he only Art of a mo @ sk1ltull 


Maltfies,-: IR £1 SEMI ON 3  V,3,2951 2&6  HIESO 

| VWhen the Kun is thus made and furniſhed of-all ne- 
ceflaries guely belopging to the ſame ; your Malfters 
next.care-fhallþe; to:;the-> faſhioning | and: making .of 
the Gamers, Hutches , er Holds in-:which: both the 
malr;after-it ivdrieg; and the Barly:betoreirbe ſteep: 
ed.,.i4to bekept and; ptcfetved z/ and theſe” Garners 
or $aftes for-Corne are made of diverſe tathions , and 


diverſe matters, as fome of Boords; feme: of, Bricks, 


ſama of Stone, forme'of Limeand Haite«;iand: tome 
6s, Mugd;;Clayor:Loame ::bur all of chefthave their 
{ecyeralkifaults; tor wood of all kindes brecdeth Ver 


indeed much tao.hot :Far:althongh male would ever | 


be kept paſſing drie; yet novarfo- little over-plus of 
bear withers it ,} andiakos! away the: vertue ;- ' for as 


maiſtare rows and cortupits.is.; lo-kear takes. away and |. 
ag: j1 decayeth 
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gecayeth the ſabſtance.Brick, becauleitis laid: with 
Lime,is altogether unwholclome;ztorthe Lime being 
apcar:change of weather.to {weat,moiſtgeth the-grain, 
and -ſocainteth it; andinine dryeſt Seatons:withthe 
tharphortaſte,” .doth tulhy.2s much offend 1t:: «thoſe 
-whichare made of Srone are much-morenoylome, 
both in refpe& of the reatons"betore rehearied ;as 
allo tn chat'all Stoneot 10 telte will tweate; andif{o 
| -moreand more corrupterhithe grain-which 15 harbou- 
.red 14 it, Lime and haire being ot the ſame nature;car- 
rixth the fame offences, and 15:1n the like tort. ro-be el- 
chewed. Now for mud:clay,.orloameyn-as much as 
they muſt necefſatily be'mixr- with wood, beeaute-o- 
therwiſeof themſelves, they cannot knitor bmd-toge- 
ther, and beſides, rhet the clay or loamemutt be maxt 
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they areas great breeders of VVormes and vermune as 
*wo0d 15,” nor are they defences: againtt Mice, but 
ealie-to be wrought through, 2nd 1o very unprofita- 
ble tor any Husbandor Houtwaite to ute.Beltdes;they 
are: muchtoo hor, and being either 1n-aclolehoute, 
-neerethe Kilne ,- or "the backe or'tace of any®orher 
Chimney”, ' they dry the Corntoo: lore, 'andimake ir 
dwindle and wither;fo that it neither filleth the buthel 
norunricheth the liquor ; but-turnes to Joffe every 
way. The* beſt Garner thenrhae. can be-made both 
for fafety and profit; is tobe made ether @t broken 
tile-ſhread,or broken brickes,cunningly and even laid 
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' ry EngliſhPlaſter,or burnt: Alablaſter,and then cove- 
Tedallover beth withinand without, inthe bortome 
andorl every-{ide, atleaſt three-fingers chick with the 
ſamePlaſter, fo as no bricke or tyle-ſhread mayby 
Q any 
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;ceither with chopt hay, chopt ſtraw, or. chopt Lir-er, 


+& bound togerher withPlaſter ot Parts,or our ordina- - 
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of Ccſcrns, 


aary wearing, it inthe heat of Summer they be ewes 


. any means be ſeen, or comeneer to touch.the Come, 


and theſe Garners you-may-make as. big, or as little as 


yow-pleaſe;according ta.the.irameot your houſe;: or 


places of maſt conventence jor. the purpole,whrch. 7x. 
deed wauld ever be as neer the Kilne as May be, that the 
ayre of the. fire in. the dayes of drying, may come unto the 
ſame, er. elſe acer the. backes or ſides of Chimmes," mhere 
the ayre thereof. may correR.the extream: coldneſſe iof 
the.iplaſter , which of allthings that are bred inthe 
earth,ts the coldeſt thing that may be, and yet moſt dry, 


.and not ap toſweat,or take moyfiure,but ty ſome Iiolent 


extremity g5-aeither will any worme,or. Vermene. came neer 
:t becauſe tbe great.coldneſie thereqf ts 4 mortal enemy 
10 their natures, and ſo theſafe t and longeſt theſe Gar- 
ers of plafters keep a4 kind of Gr aine,aud Palſe in the 
beſt perfe&ion... mn | | 


Afer theſe Garners,Hutches,or large Keepes for 


The making Corn-are perfitted and made, and fitly adjoyned to 


the Kilne., thenext thing that our Maultfter hath to 
look unto, . is the framing of the Fatts. or Cefternes, 
in which the:Corn is to be: ſteeped, and they are of 
two ſorts ;.: that ts, either of Coopers work, being 
great Farts of Wood, or elſc of Maſons work, being 
Celternes made of ſftone:; bnt the Ceſtern of ſtone 15 
much-the. better ; for beſides that theſe great Faxrs of 
Wood are very.chargeable.and coſtly. (. as--a Fatt to 
contain four quarters of Grain, which-is but two 
and thirty buſhels, cannot be afforded under: twenty 
ſhillings ) ſo.likewiſe they are very-caſuall and apt to 
miſchance and ſpilling.y for, and beſides their ordi- 
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2 Booke, - Shi 14 Halt. 22%: 
| ſolittleneglced without water,” and” fu ffered tobe 
over-drye,” it is tenne to one but in the VV inter "they 
: wilt beready to fall in peeces; "and if they bee Rept 
moyRt,yer it the” water be not oft ſhifted and preſer- 

7 ved ſweet , the Farte will foone taynt, ahd beeing 
* once 'Srowre faulry?, it is not ondy. irrecoverable, 
buralfo whatſoever commeth'to be ftceped in itafter 
. will be Tuareto have the ſ:me ſavouribeticesthe wea- 
ring and breaking of Garthes and Plugges tte binding 
| clenfing, ſweetning,and a whole world of orhertrou- 
-bles incharyds doth fo'dayly attend them, that tte 
| benefit" is* a"great deale ſhort oft yrbe iricumbrance ; 
whereas the Stone 'Ceftern 15 ever ready and uſetul), 
without any vexation at "all, and being once well and 


7 ſufficiently: made, will nor necd trouble or reparation 

(more then ordinary waſhing ) ſcarce ina hundred 

yeares. " 
Now the beſt way of making theſe Malt-cefternes, b 
| is to make the bottoms and ſices of good ty{c-ſhreads.... | 


fixed together with the beft Lime and Sand, and the 
bottome ſhall be raiſed ar leaſt a foot and a half high- 
er then the ground, and at one corner inthe boreeme 
a fine artificiall round hole muſt be made, whuch be- 
ng outwardly we gear may th1ough it drain 
the Ciſtern dry when ſhe pleafeth, anu'the bottrome 
muſt be ſo artificially leveld and centrived, thar the 
- water may have a true diſcent tothathole,and ror any 

remain behind when it is opened. | 
£ Now when the model! is thus mace of tile-ſhread, 
which you may do greator little at your pieafure:then 
with Lime, Hair, and Beaſts-blood mixed together, 
you ſhall cover the bottome ar leaſt two inches thick 
Haying it level and plaine, as is before ſhewed : which 
Q 2 done, 
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er all 'the ſides and toppe,both 
wur, with the fame matter, arleaft a 


Irs accommodations which *do belong unto the 
ame. | ne © 

I will now fpeake alittle opens astouching the 

on he manner Art «kill and knowledge” of 7 alr making ,, which I 

Mall havereferred tothe conclufion of this chapter,” be- 

cauſe-whoſoever is ignorant in any of the things before 

ſpoken of , cannot by and: meanes ever attain'to the 

pertetion of moſt true any moſt thrifty malt making, 

To beginmne then with the Art of making, or (as fome 

tearme it melting of malt, you ſhall firſt(having pro- 

-. portioned rhe quantity you mean to ſteepe, which 

thould ever be anſwerebii ro the continent of your 

| Ciſtetn, and your Ciſtern to your flowers.) let 1t ei- - 

— cher runne downe from your upper Garner into the 

/ Ciſtern,or otherwiſe be carryed into your Ciftern, 

as you ſhall pleaſe, or your occaſtons deſire, and this 

Barley would by all means be very Cleane,and neatly 

dreſt; then when your Ciftern' is filled,” you ſball 

from your Pomp or Well,convey the water into the 

_ ciſtern, till all the corn be drenchr, and that the wa- 

ter float :boveit : 1t there be any corn that will ngt 

 ſinke, you ſhall with your hand ftirre it abont, and 

wcet.it, and 10 let it reſt and cover the ceſternzand thus 

for the ſpace of three nights you ſhall let the Corne 

Keepe in the water.. After the there might is mw, 
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the next: morning you ſhall come to the Ceſtern, and 


pluck out the plug or bung- ſtick, { which Roppeth the 
hole in the bottome of the Cefterne, and ſo draine the 
water clean from the Corne, and this water you ſhall 
by all meanes ſave, for much light Corne and others 
will come forth with this drain-water, which is very 
good Swines mcar-, and may not be loſt by any good 
Houſe-wife. Then having drained it, you fhall ler the 
Celtcrn drop all that day, and in. the evening with 
your ſhovell you ſhall empty the Corn trom the Ce- 
ſera uato the Malr-fowre, and when all is out, and 
the Ceftern cleanſed, you ſhall lay all the wee corn on 
2-great heap round or long,and flat on the top; and the 
thickneſle of this heap ſhall be anſwerable to the ſea- 
ſon of the year ; for ifthe weather be extreame cold, 
then the heap ſhall be made very thicke,- as threeor 
four foor, or more, according to the quantity of the 
cums if the weather be temperate and warme,then 
all the heap be made thinner,as two foor,a foot and 
a half,or one toot, according to the quantity of the 
grain, And this heap 6 called of Malſters a Couch er 
Bed of raw Malr. | WH ; 
In this couch you ſhall let the corn lye three nights 
more without ſtirring, and after the expiration of the 
three nights, you ſhall look upon it,and it you find that 
it beginneth bur to ſprout ( whicit is called comming 
of Male ) though it runs ſo litzle, as bur the very 
whice end of the ſprout peeping our ( ſv it be 1n the 
outward part of tt;e.heape or couch ) you ſhall chen 
break open the couch, and in the middeſt whete the 
Corn lay neereſt) you ſhall fiade the ſprout or 
Corn of a-greater largereſſe ; then with your ſhoyell 
you ſhall turne all the omrward part of the couch 1n- 
Q 3 e 
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ward;and the inward outward, & make it at leaſt three 


or' four times as big as it was at the firſt, and fo ler it 


- beall chart day and night, and the next day you ſhall- 


with your ſhovell turn che whole heap over againe 
increaſingthe largeneſſe and. making it of one indiffe? 
rent thickneſsover all che floore, thatis to ſay , nor 
above a handfull thick atthe moſt,nor failing atter for 
the ſpace of fourteen dayes, which doth make up 
full in-all three weekes, to turn it all over twiceor 


. thrice a day according to the ſeaſon of the weather, for 


S& 
it u« be warm, the Malt muſt be turned oftner;if cool, 


then it may lie looſer, thicker,and longer together, and 
when the three weeks is tully accomplithr, then you 
ſhall(having bedded your Kilne, and ſpread a cleane 


| Thedryingof hair-cloath thereon ) lay the Malt as thinne as may be 


( as abour three fingers thicknels ) upon the hair- 
cloath,and ſo dry ie with a gentle and foft fire, ever 
aad ano: turning the Malt ( as it dricth on the Kilne) 
over and over with your hand, _ till you find it ſuffici- 
ently well dried, which you ſhall know both by the 
raſte when you bite it in your mouth, and alſo by the 
falling off che Come or ſprout, when it is through- 
ly dried. Now as ſoon as you ſee the Come beginne 
to ſhed, you ſhall inthe turning ot the Malt rubbe ir 
well berwen your hands, and ſcowr it to make 
the Cone fall away, then ſindingit all ſufficiently dri- 
ed, fir{t pur ot your fire then ler the Male cool upon 
the Kiln for four or five hours, and after raiſing up 
the four corners of the hair cloath , and gathering 
the Malt together on a heape,, empty it with the 
Co nend all into your garners, and thete Jet ir lyecif 
you have not preſent occaſion to-uſe it) for a monech 
ortwo or three (0 ripen, but no longer, for asthe 

come 
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comeor duſt of the Kiln, tor ſuch a ſpace mellowerth 
and ripeneth the MaJt making it better bagh'for fate or 
expence, foto lye roo long 1n it doth ingender Wee- 
vell, Wormes, and Vermine which doe deſtroy the 
rain. 3 | 

, Now for the drefling and cleanſingiof Malt at ſuch 
time as it 15 cither to be ſpent in the houle, 'or ſold in 
the Market;you thal firſt winnow it with a good wind 
either from the Ayr,or from the Fan ; and before the 
winnowing, y9u ſhall rub it exceeding well betweene 
your hands,to get the come or ſpromtings cleane away : 
tor the beauty and goodneſle ot malt is when it is moſt 
ſmug, cleane, bright, and likeſt to Barley in the view, 
for then there 1s leaſt waſt and greateſt profit: tor come 

and duſt drinketh up the 11quor,and gives an ill raſt to. 
the drink. After it 15 well rub'd and winnowed; .you 
ſhall therrree 1t over in a fine Sive, and it any of the 
malt be unclcanſed,then rub it again into the Sive rill it 
be pure, and the rubbings will ariſe on the top of the 
- Sive, which you may caſt off ar pleaſure, & both thoſe 
rubbings from the Save, and the chaff, and euſt which 
commeth trcm the winnowings ſhould” be fafe kept; 
for they are very good Swines meate, 'and' feed well, 
mixt either with Whey orSwillings-and thus after the 
mall 1s reed, you ſhall either ſack it up for eſpecial uſe 
Or pur it into a well cleanſed Garner, where it may lye 


- tillthere be occafion for experce. 


Now there be certain obſervations' inthe making 
of malt,which I may by no meanes om't: tor though 
- divers Opinions co diverſly argue them, yer as neere 
as I can, I will reconcile them to that truth, which 1s 
moſt conſonant to reaſon, and the ruleof honeſty and 
equality, :. $2 40 gas BURIED) ARE Ta 5 + 
tithe Q 4 Firſt, 
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- Fir, here is a difference in mens 0pi-ztozs as touch- 
ing the conſtant time tor the mellowing aid making of 
the Malt; that is, from the firſt ſteeping untill the time 
of drying ; for ſome will allow both Far and Flowre 
harely a fortnighr, ſomea fortnight and two or three 
dayes,and do'gave this reaſon. S412 1 | 
Firſt,they ſay,tt makes the Corn look wither and vrigh- 
ter,and doth not get ſo much the fulling and foulnefie of 
the flowre,as that which lyeth three weeks, which makes tit 
4 greet deale more begutrfull,and ſo more ſaleatle:Next, 
it doth nat come or ſhoot out ſa mach ſprout,as thas which 
fieth a longer time, and ſo preſerueth moye heart tn'the 
grain,makes it bold and fuller, and ſo conſequertly more 
full of ſubſtance,Fend able to make more of a little, than 


the other much more. 


tiall cruzh : for (althovgh1 contefle thar cornewhich 
lyech leaft time of the lowre muſt be the whiteſt and 
brighteſt yer that which wantech. any of the due time, 
can neither ripen, mcllow, nor come to true pertectt- 
on,and lefle then three weeks cannor ripen Barley : for 
look what time ithath to ſwell and iprout, i muſt 
have full that.time to flouriſh , and as much time ro 
decay : now in lefle then a week it cannot do the firſt, 
and fo in a week the ſecond, andin another week the 
third ; . ſo that in leſſe thee three weeks a man cannor 
make perte&t Malt, Again; 7 roafeſfſe, that Malt which 
hath the lea  Come,muſt have the greate#t Kernell,and 
fo be moſt ſubſtantially yet the Malt which putteth pot out 
his ful ſprout, but hath that moiſture (with too much 


Malt of any long lafteng gr profitable for tndurance, be- 
cauſe it hath ſo much morſt ſub#t ace a5 doth make it both 
3 gs | apt 
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Theſe reaſons are good in ſhew,; bur not in {ubſtar- 


ba#t)driveninr which ſhould be expelled, can never be \ 
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apt to corrupt aud breed Worms in moſt great abundance: 
It is moſt true, that thts haſty made Malr is faireſt co 
_ the eye,and will ſooneſt be vented in ihe Marker , and 

being ſpent as ſoon as ic is bought, little or no lofle is 
to be perceived, yer it it be kept three or four moneths 
or longer (unleſle the place where it.is kept, be like a 
hot Houie)ic will to dank and give again,that it will be 
little berter then raw Malt, and fo good tor no ſervice 
without a ſecond drying. 

Beſides, Malr that is not ſuffered to ſprout to the 
full kindly, but is toptas ſoon as ir begins ro peepe, 
much of that Malt cannot come at all.for the moiſteft 
2rains do fprout firſt, and rhe hardeſt are longer 'in 
breaking the husk 5 now, if you ſtop che grain on the 
fic{t. ſprours,and nor give all leiſure ro come one after 
acother.,you (hall have halt Malrt,and half Barley, and 
that is good for nothing but Hens and Hogstrough: 
Sorthat to:conclude,)eflethen three weeks Hon cannot 
have to-make good and pertedt Malt, A 

Next, there 15 a difference in the turning of the Male, 
fot ſome(and choſe be rhe moſt Men-malſters whatſo- 
ever,rurn.all thezr Mai wich the ſhove), and ſay it is 
more eafie, more ſpeedy, add .difparcheth more in an 
hour, them any other way doth in three; and ir is very 
true, yet it ſcattereth mmch, leaveth much behind un- 
eury'd, and common!y that which was undermoſr, it 
tkavþth undermolſtſtill, and ſo by fome comming too 
mugh,and others not comming at all, the Malt us oft 
mich imperie&,and the old ſaying madeigood, that tos 
"winch ha it maketh waſt, Now, there are others (and: 
they are for the moſt part women Malſfrers ) which 
rrnal wich the hand, and char is the'beſt, ſafeſt, and 
ea a a a 
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hand-doth not remove, aud turn ovcrand over, and 
layes every feverall heape or row-otſuch an even aud 
juſt chickneſs, that the Malt both equally commeth, & 
equally ſeaſoneth rygether withour delect or alterati- 


on-: and though be that hath much Malcto make, wilt - 


be willing to haxken to the ſwitteſt courle in making 
yet he that wil make the beſt Malt,muft rake ſuch con- 
venient leiſure, and imploy that labor which commeth 
neereſt to perfe&ion. 

Then there is another eſpectall care to be had in the 
comming or ſprouting of malt, which is,that as it muſt 
not. come tco little,ſo it muſt not by any means come 
toQ much , for that is the grofeſt abuſe that may be: 
and that which we call comed or ſpromed' too much, 
15, when either by negligence, tor want of looking to 
the couch,and nor opening ot it,or tor want of turning 
when.tze melt is ſpread on the floor,it come or ſprout 
at both ends, which Ha:bands call Akerſpierd ; tuch 
corn by reaſon the whole heart or ſubſtance is:driven 
out of 1t, can be good for no purpale bur the Swine- 
trough, and theretore you mult have an eſpecial care 
both to thewell tending of the couch, and the turning 
the Halt on the floore, and be ſure (-as neere as you 
can by the ordering of the.couch,and happing the har- 

ge grain inward and warmelr ( to make irtall Come 
very indifferently together, Now,lf it fo fall our, that 
you buy. your Barley, and; happen: to:light on: mixt 


grain,ſome being 01d Corn; forme new Corn, ſome 


of the hart of the ſtack,and ſome ofthe ſraddle, which 
in an ordinary deceit with Hyzband-mex inthe market, 
then you mny be wel aſſured,rthat this graincan never 


Comeor ſprout equally rogethergfor the new Corne 


will {prous before the Qlg,and the ſtaddle betorethat 
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ih the liezr ofthe Rack by reaſon the one cxceedeth 


the other _in moiſtne(s: therefore inithis caſe you ſhall: 
marke wel which commeth firft, which will be ftulin_ 
the hearrof the Couch, and wittyyour hand gather ic 


by it felf ints a ſeperate: place;- and thetrheape the 0- 
ther rogether again;and chus as it commeth and {prou- 
tech ſo gather it from the heap with your hand , and 
ſpread 1t on the floor and keep the other fiill ina 
thick heap till all be fprouted. . Now laſtly obſerve, 
that if your Maltbe hardito ſproutior Come, and thar 
the fault conſiſt more inthe bitter coldneſs of the ica- 
ſon,than any defedt of the corn, that then ( beſides the 
thick or cloſe making of the heapor couch)you faile 
not to cover it over with ſome thick woollen cloathes, 
a5 coutle Coverlids,: or ſuch like {tuffe,- the warmth 
whereof witl make. it come preſently : :: which once 
perceived, then forchwith uncloth it, and orderit as a- 
forefaid in all points. And thus much for theArt,order , 
$k1ll and cunning, belonging to the Malt-making, 


Now as touching the making of Oates into'Malt; of Oate: 
which is a thing ot generall uſe in many parts:.of this Mr, 


Kingdome where Barley 1s {carſe; as.in Cheſbere, Lox» 
calhtre, much of Darbiſhtere , Devonſhire, Coranal 
and the like, the heart and $kill 1s all one with that of 
Barley,nor is there apy vatiauon.or change of work, 
but one the Conran {till tobe obleryed, onely 
by reaſon that Oates are more {wift in Iprouting, and 
apt to clutrer, ball and hang together by the length 
of the ſprout then Barley 1s, thretore you muſt not 


fail but curn them ofttner then Batley, and in the tur+ 


ning be carefull ro turn all, and not. Jeave-any unmo- 
ved. Laſtly,they will need lefs of the. floor- than, Bar- 

ley wil for in a ful fortaizht,or a fortnight and wo Or 
| taree 
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three days you may make very good and perle&t Oac- 


malt. But becauſe have a great deale more to ſpeake 
particularly.ot Oates in the next Chapter, I will here 
conclude this, and adviſe every sviltall Houſe-aife to 


joyn with mine obſervations, her owne tryed experi- 


ence,and no doubt but ſhe ſhall find both profit and ſa- 
tis faction, Ba: 6 


CHAP. 6, 


Of the excellency of Oates,and the many fingul ar vertues 


and tfe of them in 4 Family, 


CY although they are of all manuer of grain the 


cheapeſt , becauſe of their generality being a 


grain of/that goodgets and haradneſr,that it will grow in 


any:ſoyl-wharfoever, be it never ſo rich, or never fo 
poor, as if Nature had made .it.the only loving com- 


Ppanion andtrue triend ro mankind ; yer it is a graln of 


chac fingularity for the multiplicity of vertues, and 
peceſſary''ufes for - the ſuſtenance and ſupport of the 
Family, ! that not any other grain'is to be compared 
with it;tor it any other have equall vertue, yer it hath 
not equall value,and if equal value,then it wan's many 


degrees of equall vertue ; ſo that joyning vertue and | 


valuerogether,no HubandsHouſe-nife,or Houſe -keeper 
whatſoever, hath iotruc and worthy a friend, . as his 
Onmtesare, FO 

Totpeak then firſt of the vertues of Oates , as they 
accrew to: cattel and creatures without door,and firti 
c0'begin withthe Horſe, there is norany Food waat- 
ever that is-fo good, 'wholeſome, and agrecable with 
the natiir&of a Horſe, as Oates are, being a Provender 
t which-hce takech 4uch' delight , thar gy = 
FADES ' Teeqget 


a 


WV OE 


feedeth, travelleth,and wa 
ſoever with more courage nd comfort, then with-a- 
xy other food that can beinvented, as: all men know, 
that have cither uſe of it, or Hortes: neither doth rhe 
horſeever take ſurfeit ofOars, it they be ſweet, & dry) 
for all be,he.may well be glurted or ſtalled upon them 
(with indrſ{creer feeding )) and fo' refute thetn tor-a lit- 
tle rime, yet he never ſurteiterh, or any preſent 1ick- 
neſſe follow after;whereas no. other grain bur glut a 
Horſe therewith, and inſtantly fickneſſ: will tollow 
which ſhewes ſurfeit, and the danger is oft incurable: 
for we read in tal, *at the fiege of Naples, of many 
hundred Horſes taar died on the ſurfeit of wheat; at 
Rome alto died many hundred horfes. of the plague, 
which by due proot was fonnd to/proceed from tur- 
feit raken of peaſon-and fitches; 'and (oT could xame 
ver all other graines; bur it is needleſſe, ang fxtxe- ito. 
the purpoſeT have ro handle:fufficeir,Oats *forF 
ſes are the beſt of all foods whatſoever 
be but onely clean threſhr from the firaw, and fo dry- 
ed, or converted to Oart-meal;and {o groundand"made 
mo bread,Oats boild and givento a Horſe whilſt they 
ate cool and {weetare an excellent food for any horte 
in the tine of' diſeaſe, poverty, or ſicknefle for they 
8 {cowre and fat exceedingly. 

In the ſamenature hae Oares are for Horſes, {0 are 
they for the 'Aﬀſe, Mule, 'Camell, or any other Peaſt 
of burchen. | *ſt > 

If you wul feed either Oxe Bull Cow or any Neat, 
whatſoever to an extraordinary height of fatnefſe, there 
15 no food doth” it fo foone as Oares doth, whether 


6: 


» and well wimowed; but the wirnowed Oare 
is 


ny violent labour what- 


tloever, whether they 


give them 4n the ſtraw, or clean thacthr from the 


— . 
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ty pound,to twenty: foure ' pound, and thirty pounds, 


which is a moſtunreaſonable reckoning for any beat; 


onely fame andthe tallow hath been precious. 
Sheepe or Goats may likewiſe be ted with, Oats, to 
as great price and profit as with Peaſe, and. Swine are 
fed with Oats, cither in'raw Milt or otherwite, to as 
creat thickneſſes with any graine whatloever;onely 
they muſt havea few Peale after the Oats to harden 
the fat or elſe it will waſt, and conſume in boyling, 
Now tor holding Swine,which are onely to be preſer- 
ved in good wa 7 any fx better then a thin mange 
made of ground Oats, VVhey, Butter-milke,or other 
ordinary waſh, or ſwillings,which either theDairy or 
Kirchin affordeth; .nor is there any more ſoveraigne 
excellent mear tor Swine 4nthe time of {ickncile, 


-warm” on the fire, and mixt with the 
powder of Raddle or red Oaker, Nay if you will goe 
to the matter of pleaſure, there.is not any meat ſo ex- 
cellent for the feeding, and wholeſome keeping of a 
Kennell of hounds, as the Mange mace of ground oats 
and ſcalding water, or ot beete-broth , or any other 
broth, in which fleſh hath beene ſodden, it it be tor 
the feeding, ſtrengthning and comlorting of Grey- 
hounds, Spanyels,or any other ſort of tenderer Dogg; 


there is no meat better then ſheeps-heads, haire and- 


all, or other, intralls of Sheepe chopt and well ſodden 
with good ftore of Oat-meale 

No-:y for all manner of Poultry, as Cocks, Capons 
Hens,Chickens of great ſize, Turkeys Geeſe, Ducks, 
Swannes and ſuch like, there.is no tood feedeth them 


» w 


made of ground Oats andſweer Whey, 


i3 the beſt, for by chem have ſeen anOxe fed to twen- 


a Fn, 2, gt Ay \ 


BOj 


better then Oats, and if it be the young breed of ny be 
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of thoſe kinds, even fromtt.e firſt hatching or diſclo- 
ſing,till the y beable roſhifttſorthcmſch es ; there is 
| no too0d better whatſoever then Oar-meal Groats, or 
fine Oat-meale, either ſimple of it ſelfe, or clſe mixt 
with inilk,drink,or elſe new made Urine. 

- Thus. mucty touching the vertues and quality 4of 


—O—— 


93 - Vertue of oats 
Oates or Oat-mcale,as mag Te {erviccabletor the ule for man, 


) 
c 

S 

7 | of Cartell and Poultry. - Now for the moſt necefſa- 
1 | :y uſethercof for man,and the generall ſupport of the 
* | family,there 15no grain in our knowledge an{werable 
unto it. 


a Firft for the imple Oat 1t ſelf (excepting fame particu- 
Tl lar phyſick helpes as fry1ug them with ſweet butter, and 
a putting them in a bag, and very hot applyed to the telly, 


or ſtomack, to avoid collick or windineſje, and ſuch like 
5. if experiments the mo# eſpecial uſe which 15 maile of them, 
> is for Malt to make Beer or. Ale of, which it-doth excee- 


y ding well, and maintaineth many Towns and Countries ; Fi 
+ but the Oat-meale which is drawn from them, being the {1 
Z beart and kernel of the Oat, is a thing of much rarer \F 
« Nice and eltimation ;; for to ſpeak truth,zt tis like Salt of [I 
«4 fuch a general uſe, that without it hardly can any TP i 
i | fe matntained : therefore, I think it. not much amiſſe ' 


- {to ſpeak a word 6r two touching the making of Oate- 
/ meale, you ſhall underſtand then, that a" make. good Oar gs. To 1 | 
4 0.494 perfes Oat-meale , you Jhall- fir i dry your Oates #1 
exceeding well ; and then put them 07 the Mill, which | 
may either be Water-mill, Wiag-mill, or Horſe-mill, j: 
of hut the horſe-mil ts beſk) and no more but cruſh or bull q, 
them z,tbat ic,to carry the flones ſo large, that they may 'F 
nomorge but cruſh the buke from the Keraxell: then you 4 


i ſhall winnow the hulls from the Kernells either with 
of 


the wind'or a Fan, and finding them of an indifferent 
: __ cleanneſſe 


*. 
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cleanneſſe(for it is impoſſible ro hullthem a!l clean at 
the firſt)you ſhall then-pur them on again,and making 
the Mill goa little cloſer, 'run' them /through'the My 
again, and tl:cn winnow them over . agaive, and Juch 
Greets or Kirnels as are clean huld;and well cur,-you 
may lay by, and the reſt you thall run through the 
mill again the chird rime, and ſo wihnow them agaime, 
in which-time all will be perfir,and the Greets or tull 
Kirnels will ſeparate from the ſmaller Oat-meale;tor 
- you ſhall underſtand, tharat this firſt mabing of Oat- 
meale, you-ſhall everhave two ſorts of Oat-mreales; 
that 15, the full whole Greet or Kirnell, andthe {mall 
duſt Oat-meale : As for the.courſe Hulls or Chaffe 


tor it-isan-excellent good Horſe provender ,. for any 
plow-or labouring Horſes, being. mixt. with either 
 Beans,Peaſe,or any other Pulſe whatſoever, . 


The vertues , Now for the uſe and vertues of theſe ſeverall kinds 
of Oat-meal. OF Oat-meales in maintaining the Family, they are 
many (2ccordingto: the many cuſtomes. of many Na- 
tions) 'that 2s almoſt smpoſſible toreckon all ,, «tas 
neere as can.) 'I will impart my knowledge , and 

what Thave tane from relation. || . > 
Firſt For the ſmall Duſt, or meale Qat-meal, it 14 that 
1th 'which all pottage #6-made and theekned, whether they 
be Meat-pottage,Milk-pottage,or any thick, or elſe thin 
\ Grewell whatſoever: ,.. of whoſe goodueſie and whole- 
ſomene ſſe 1t 1s weedleſieto- fſpeake, 19.that tt 1s frequent 
mth every expertette  Alſo,with thirſmall medle Oate- 
meale ts made 1n'titvers Countres {ixe ſeveral hrndes-of 
very good and wholeſome bread, | every one finer then 6- 
ther, as your Azachs, lanacks, and ſuch like. Alſo,there 
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. that commecth from them,thar alſo is worthy ſaving ; ' 
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15made of it, both thick, and thin Oaten cakes, which 
are very pleaſant in taſt, and much eftecmzed:;burif ir 
be mixed with fine. wheare, mcale , them it makerh: a 
mo delicate and dainty Oare-cake,,. Ether, thick c or 
thin, ſuch as'vo Prince in the world but may have them 
ſerved to his table;alſo this ſmal gar-meale mixed with 
blood, and the. Liver of cher SiEEpart lie Or SWine 
maketh that' pudding which 13 Ca LE Fg as Or 
Hagegus, of whoſe goodnefle itis 1n vaine to boait, be- 
caule there is hardly to be found a man _that.doth nor 
affect them. And laſtly, from this ſmall oar meale by 
oft ftceping it in water and cleapſing ut; and then boy- 
ling 4t ro athick and Rliffe; jelly,is made that cexcelicht 
diſh of meat which 1s ſo eſteemed of inthe weſt parts 
of this Kingdome, which they call Waſb-brew, and in 
Cheſberre, and Lancaſherre they call -it Flamery, or Fla- 
niery, the wholeſomneſlgand-rare goocnelle, nay, the 
very Phyſicke helpes thereof, being ſuch and ſo many 
that 1 my ſelfe have heard a very reverend and wortht- 
ly renowned Phiſitian ſpeak more inthe commenda- 
£10ns of that meete, then of any other foode whatloe- 
ver: ang certaine- 1tis- that.you ſha] not heare of any 
that everdid {urfeite of this Waſb-brew or Flammery; 
and.yerÞ rave ſeene them of very dainety and'fickely 


| Hoamckes which have 'catew ;great, quantities xhercor 


beyond the proportion of orgunary. meates. Now for . 
the manner-of cativg- this mette,, it. ts. of diverſe di- 


verſly uſed; tor ſome cate it with. hony, ;,waichE re- 


Ls 


; pied the beſt-ſauce; ſome with VV.ing, exther Sacke, 


ClaretorVhitezſome with ſtrongBeerg,ap, firpngAle, 
and .{nme wit! 1, milke, as your abulity, OL the 3c On- 


'modations of the place will adminiſter. Now there is 


c 'derived from this #«ſb-brep another courſer meate, 


J = R | -_ © which 
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whych is as it were the dregges, or groſſer ſubſtance 
of the VWaſh-brew,which'ss called Gird-breiw,which 
isa well filling and ſufficient mear;fir tor {ervants apd 

m=not labour, ot the commendarions whereof, will 

not much ſtand, intharir is a meax of harder diſgeſti- 

 omzand-fic indee$bur for ſtrong able ſtomacks, and 
{uct whoſe toytand much {wear borh liberally ſpears 

derhevil-humors, ' and alſo preſerveth-men trom the 

offenceof tulneſſe and ſ{urteats. Dy 

_ Now forche bigger kindof Oart-meale, which is 
called Greetz,or Com Oat-meale, it is of no-leſſe uſe 

then the. former, nor are there fewer- meats com- 

pounded thereot :. for firſt,of theſe Greets are made 

all ſorts of puddings,or pors (as the Weſt-Countrey 

ecarms them) whether they be dlack, as thoſe which 

are mrde of the bloud of Beiſts,Swine,Sheep,Geele, 

 Redor Faltow Deere, or the like, mixt with whole 
Greets, Suer,and wholeſome hearbs, or elſe white, as 

when the Greets are mixt with g004J Cream, Egges, 
Bread-crums,Suer, Currants, and other wholetome 
| Spices. Alfo of theſe Greets are made the good Fry- 
day pudding,which is mixt with Egs,Milk,Suet,peny- - 
'Toyal,and boyl'd firſt ina linnen bas, and rhen ſtripr 
- and buctered wich ſweet butter. Again, if you roft 2 
. Goofe,and'ſtap her belly with whole grits beaten to- 
_ gether with Egs, and after mixt with the gravy; there 
_cagnot be a more better or pleaſanter ſawce: nay,it a 

manþbeat Sea many long travel,he catinot cat a more 
* wioleloine atid pleaſanr mear chen theſe whole Gras 
" boyd ih watertil chey burſt, and then mixt with buc- 
ref, andſocaren with ſpoons, which alrhoughiSea- 
inca cal' imply by the name of Loblolly, yer.there 15 
nat any near how. ftgaificant ſocver thename/be,rhat 
| ;y 5 


.. Y wx _ vj 


'Crowne of rhe Hoxſ-nites garland, ard doth more 


whatſoever; neither inceed can any Family or Houſ: 


and Oar-meale., © 


proviſion of Fread and Drinke;. fEce muſt know 


nerally ſpent then bread , beinf inceede ( bur how * 
_wellI know tot) made the very ſubſtance of all entet-" 
. tainment; 1 will firſt beginge withar, ard iEerffore i! 
be D dh fhal know that generally cur Kirkcome harh Dive fries of ||! 


—E—_— 


mecale, and hive full as g00d” and wholeſome meare, 
and as wel rafteds1o that I may wel knit up this chap- 
ter with this approbation of Oat meal, that the little 
charge and great benefit conficered, "it i5'the very 


grace her-table and her knowledge , the all graines 


hold Ve wel and thriftily maintained where this is &i- 


ther ſcant or wanting. And thus much Roy the 
narure, worth, vertuts, and great neceſſity of Oares 


She mecha 
Of the x oe of the Brew-houſe, and the Bake-houſe, and 
the meceſoary things belowging to the ſame, 


© Hen our Engliſh Houſe-wife kriows how to 

E/ preſerve health by wholeſome Phylicke, 
\V/>6 to nouriſh by good meare, and to*cloath 
SES the body with warm garments, ſhe muſt [i] 
nor then by any meanes be ignorant inthe | 


both the proportions and compoſitions of the ſame. ; 
And fort as much as drink is in every houſe more ge- | 


Dr;nkes. lk 


ut two, kinds Of drinks, that is to ſay, Brer and. 
ſo BT. R 22 
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Strong Ccere, vi ;Fo ſpeake;th 
kinds of raſts.an 


4 » 


Of ordinary . | 
vccxe, * either Nobleman, Gentleman, Yeoman, or Hu:band- 


meet firſt that our Engliſh houſ-wife reſpe& the ow 
ich 


caske to ly, init wil be Rrong enough for any good 

mans drinking. _. * | | 
© "= PP New for the Brewing of ordinaty ; Beere, your Malt | 
org 8 being; well gre ud and puriig your Maſh-far, and your 

{ »1- - $4 3: $1,431 » #4 2 > i 3 42 41 {7 FIR GE 

1 *liquor wx your lead ready toboyle, you ſhall thep by 
lictle and lictle wich {coopes- or pales pur the bopling 
*liquor to, che Male, and.then fire ireven ro the bot- 
one, pecegdingly welt rogether C. which=s called 
che malhing of the) Male then: the liquef ſwimming 
 : in che tap cover alover mith more Malt ahd 16 let it 
ſtand an-houre, and morein the.-maſh fat, during. 
which ſpace you may if you pleaſe heare, more liquor 
| 4 


| 
| 
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M your lead for your ſeconder ſmall drink,this done, | 
pluck up your maſhing ſtroam,and ler the firſt liquor ; 
run gently trom the als, either in a clean trough,or 
other veſlels prepared for the purpoſe, and then ftop- 
Ping che Maſh-tat again, pur the ſecond liquor to the 
mal:,and ftir ac well rogether ; then your Lead being 
emptied, pur yaur firſt liquor or worttherein,and then 
£o every, quarter of Malt , put a-pound and a halte of 
the beſt Hops you can get;and boile them an houre to- 
gether, till raking up a dithtull thereof, you ſee che 
hops (hriuk anto the bortome of the diſh 5 this done, 
pur the wort thorow a ſtrait Sive which may draine 
the hops from it into your cooler, which ftanding 0- 
ver the Guil-fat,you ſhall in the bottome thercot ſet a 
great bowl with your barm, & ſome of the firſt wort 
(before the Heps come into 1t mixt together ) that it 
may rite therezn, and then let your wort drop or run 
gently into the diſh with the barma which ſtands in the 
Guil-fat, and this you thall doe the firſt eday of your 
brewing,letting your cooler drop all the night follows 
ing, & 1lome part of the next morning, and as it drops 
if you find that a black skum or mother riſeth upon 
the barm,you ſhal with your hand take it off, and caſt 
it away, then nothing being left in the cooler, and the 
Beer well ri{en, with your hand ſtir it about, 8& ſo ler 
it ſtand.an hour after. and then beating it and the barm 
exceeding well rogether,tun it up intothe Hog(-heads, 
being clean waſh'd and ſcalded,and {o let ir purge:and 
herein you ſhal obſerve not to tun your veſſels to full; 
for feat thereby it purge to much of the barm away: 
whenat bath purged a day and a night, you-ſthall cloſe 
up the bung- holes with clay,& only toria day or-two 
aiter keep A veutrhole un "I after clole it up.as tatk 
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. tothe laſt drop, though with never ſo much leiſure. 


ay may:be.Now'for your {econd or {mal drink which 
are leſt upon the grain,you ſkall ſuffer it there ro ſtay 
but an hour,or a lutle berter,and then drain it all off al- 
ſo, which done, pur it into the Lead with the former 
Hops, and boyl the other allo, then cleer it from the 
Hops,and cover it very cloſe,t1] your firſt Beer betun- 
ned and then as before, put it alſo to Barm,and fo run 
it up alſo in ſmaller velsels,and of this ſecond beer you 
ſhal not draw above ove Hogſhead to three of the ber- 
ter. Now there be divers other wates and obſervations, 
for the brewing of ordinary beer, -but none ſo good, 
ſo eafie, ſo ready and quickly performed,as this before 
ſhewed; neither will any Beer laſt longer, os ripen 
{ooner, for it may be drunk at a fortnights age.and wil 
laſt as long and lively, 

. Now tor the brewing of the beſt March-Beere,you 


»ſhal alow to a Hogſhead thereof, a quarter of the beſt 


Malt wel ground;then: you ſhal take a Peck of Peaſe, 
half a peck of Vheat, and halt a peck of Oats, and 
grind them all very well together, and then mixe them 
with your Malt, which done, you ſhall in all points 
brew this beer as you did the former ordinary Beere; 


only you ſhall allow a pound and a half of Hops to- 


this one Hogſhead:and whereas before you drew but 
two ſorts of Beer: ſonow you ſhall draw threes that 
is, a Hogſhcad of the beſt and a Hogſhead of the fe- 


-. cond, aad half aHogſhead of ſmall beer, without any 


augmentation of Hops or Malt, 


= This March beer would be brewed'in the moneths 


of 47arcb or Aprill,and(ſhould if it have right)have a. 
whole yeer to ripen 1n: 1t will laſt two, three, and four 
yeeres if it lie:coole and cloſe,and endure the drawing 


Now 


nr 
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drink of no ſuch long: lalking as beer js, theretore you 
ſhall brew lefſe quantity art a time thereof,as rwo bu- 
ſhels of Northern-meaſure ( which is four buihels, or 
halta quarter in the South ) at..a brewing, and not 
above; which will make, fourteen gallons of the beſt 
Ale. Now for the maſhing and ordering of it in the 


maſh-fat,it will not differ any thirig from that of Beer, 


as for Hops, although ſome ule not to put in any, yer 
the beſt Brewers thereof will allow to fourteen gal- 
lons of Ale a good eſpen full of hops, and'no more, 
yet before you: put in. your Hops, as ſoon as you take 
it from the graines, you thall pur it into 2 veflell,and 
change ir, or blink ut in this manncr : put into the 


wort a handtull of Oke-bowes,and a pewter-diſh, and- 
ler them lie therein,till the wort look a little paler than 


ſtrong Ale, 


it did at the firſt, and then preſently, take out the diſh 


..and the leate, and then boile 1t a tull hour with the 
Hops, as atoreſaid, and then cleanſe it,and ferit in vel- 
ſells ro coole ; when it is milk-warm, having ſet your 
Barm to- riſe with, fome ſweet wort :. then: pur all 
into the Guilefar, and as ſoon as it riſeth,with a diſh ar 
bowle bear it in, and ſo keep it with continuall bea- 
ting a day and a night at leaft,8 after tun it, From this 


Ale you may allo draw half ſo much very good midle = 


Ale, and a third part very. good ſmall Ale. 
Touching the brewing of Bottle-ale, it differeth nq- 


rewing, of: - 


thing at all trom the brewing of ſirong Ale, onely it bore Ate,? 
muſt be drawn. in 2 1arger proportion, as at. leaſt twen* - 


ty gallons of half a quarter, and when it comes to be 
_ changed , you ſhall bliak it (: as was before-ſhewed) 
more by much ttien was the ſtrong. Ale, for it, muſt be 

pretty and ſharp, which giveth. the like: and quick- 


ne fle: 


—— —_ — 
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-; Now f6r the brewing: of ſtrong Ale,/ becauſe it is Zrevingof. 


| 
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* nefle to the Ale:ind when you tunit, ' you ſhall 


'PUt tt 
into round bottles with'narrow mouths and tlien I. 
ping them cloſe with cork, ſer them in acold Cellar 
upto the waſtin ſand; / and be furethatithe'corkes be 
taſt ryed i with Rrong pack-thread; tor fear of rifing 
out, -6s taking'vent, Which is: cheater {poylot the 
Ale; ' © 24a : —_ I TS 


uſe ir, 
be much more lively 1n taſte, 


As for the making of Perry and Cider, which are 


Ofmakilig drink much uled-in the Weſt parts, and other Coun- 


; Perry or 


Cyder. 


rries' well Rored with fruit in this-Kingdom;you ſhall 
'know that your Perry is made of Pears only,and your 
Cider of Apples ; and for the manner of making thet= 
of.it is donc after one faſhion,that 1s to ſay, after your 


| Pears and Apples are'well pick'd fromthe Ralks,rot- 


tenheſſe, and all manner of other filth, you ſhall pur 
them in the P1efſe-mill, which'ss mace witha M1ll- 
fone running round ina circle, under which you ſhall 
cruſh your Pears or Apples, and then ftraining them 
thorow a bag of hair-cloth, tun up the ſame ( after ir 


hath been a httle fetled Jinto Hog[-heads, Barrels, and 
- Other Cloſeveſlels. "0 


Now after you have preſi all, you ſhall fave that 
which ts within the hair-cloth bag, and purring it into 
ſeverall veſſels, pur a pretry quantity of Warer there- 


unto, and afrer it hath ftooda day or two, and hath 


been well titted rogether, /prefic ir over alſo againe, 
for this iyill make a fimall Perry /orCider,and'muſt be 
| ſpent 


ww aun V1 . os 


w _ 


Ys 
_ 


2 Booke,' 


_ Skill inBrewinga 


(WL Gs I IS 0 0 DS? EET II 


#d Bakery. EE mk 249 


ſpent firſt.Now of your beſt ſider that which you make 
of your ſummer, or ſweet fruit, you fhal cal ſummer, 
or ſweet cider or, perry, and chat you ſhall ſpend firſt 
| you make of the winter and hard 


Pp 
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alſo; and 
fruir, you' 
and that you may; 
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the brewirs of theſe {8 


look tn:o her Bake-h®ltle,and to the making of al ſorts 


| To ſpe#k then ficſt of meales for bread, they are ei- g;qering of 
ther ſimple or compound, fimple, as Wheat,and Rye, Meale, 

or compound , as Rye and Wheat mixt together , or 

Rye, Wheat and Barley mixt together ; and of thefe 

the oldeſt meal is ever the beſt, and yeeldeth moR,fo it 

be ſweet, & untainted, for the pretervation whereof ,'t 1s 

meet thar you'cleanſe your meale well froga the bran, 

and then keep it in ſweet veſſels, | | 

f your-ſimple meaſles zaking Man! 

your beſt and principall bread is manchet, which you chew, 

thal bake in this manrter:Firft your meal being ground | 

upon the black" ſtones , if it be poſſible , which make 

the whiteſt lower,and boulted through 


Now for the baking of bread © 


- - ”- - 


call w1 ter and ſowre cider, Or Perry; 
nd laſt,for it will 


w 


chdure the lon- 


"> 
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a 
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the fineſt boul< 
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your fect tread it a good ſpace together, then-letting 
ir lie an hour or there abouts ro {wel;rake'it forthand 
mold it into manchets, round and'flatſcotch-them a- 


.boutthe waft to given leave ro-riſe,and prick it: with 
your knife in tk e rop, and fo putit into the' Oven, and: 


bake It with a gentle heat; 


To bake the beſt cheat bread, which walſo fim- 


zeking c:cat ply of VV heat' oncly, 4/ou ſhall-after your meale is 


dreſt andbou:red through a morecourle toulter then 


gvas nicd fot your manchets,and' pur alfo'inro a cleaft 


tub, rrough, or kinnelt, take a fowre/lezven, 'thay 
is, a piece of ſuch hike Jeaven ſaved' from a former 
batch and well fild with ſat, and1o laid up re fowr, 
arid this ſowre leaven you thal break into fmal pieces 
Into warmwater,and then ſtratn it,which-done,make 
a deape hollow hole, as was before ſaid'inthe midſt 
of your flower, & therein powr your ſtrained liquor 
then with your hand mixe fome part of the flower 
therwith,ul! the liquor be as thick: as a pancake barter 
tt. cover it al over with mea], and fo let it lie al thar 


'pighr, chehexr morning ſire ir,and al the reſt of the * 


mecal wel tbgether,and with a little more warm'water 
barm.,and falcto ſeaſon it with, bring it ro # perfect 
leaven Riffe, and firme; then kneade n,breake it, and 
read it,as was before ſaid in the manchets, & fo mold 
it up in reaſonable bigge loaves,and then bake it with 
zn indiffcrent good hearesand thus according to-theſe 


. wo examples before ſhewed,you may break leavned 


or unleavaed whatſoever, whether it be ſimple cern, 
as Wheat or Ryc of it ſelfke, or compound grain, as 


_ Wheate and Rye, or Vheat and BarJey, orRye and 


Barley, br any other mix: white corne;onely becauſe 


Ryeis 2 little tronger grainthen VV heare, it ſhall be 
"good 
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g9o4 for you to-pur your water 2 little horcer rea 
you did ro-your wheat, | PETSs! 
For your brown bread, for bread or your hinde- 
ſervants, which is che courteſt bread for mans uſe,you 
ſha] rake of barley rwo buſhels,of peate rwo pecks,ot 


| Whear or Rye a pecke, a pecke,of Malt; theie you 


ſhal grind altogether, and drefſe it chrough a.meale 
five,rhen putring ir into:a fowre trough.ſcr liquor,on 
the fire, and when it boyles. let one pur on the water, 
& another with a maſh rudder ſtir ſome of the flow- 
er with ir after it hath been ſcafoned with ſalc,and fo 
{er it be till the next day, and then putting to: the reſt 
of the flowre, work it up'into ſtiff leaven, then mould 
it and bake jt into great loavs with a very ſtrong heat; 
now 1t your trough be not ſowrcnough to fowr your 
leaven.,. then you thal either Jet 1tlie longer in the 
trough, or clſc take rhenelp of a fowre leaven with 


, Zakin: of 
brown 


bread, 


your boylingwater:for you muſt underſtand,that the 


hotter you liquor is, the leſſe will the {mell or rank- 
nefſe of the pealſe be received. And thus much for the 
baking of any kind of bread, which our Ezg/ilh Houf- 
wefe ſhal have occaſion to uſe for the maintenance of 
her family, | 
As for the generall obſervations to be reſpected in 
the Brew-houfe or Bake-houſe, they be theſe : firſt, 
that your Brewhouſe be ſeated in ſo convenient parc 
of the houſe, thar the ſmoke may not anaoy your 0- 
ther more private rooms z then that your furnace bee 
made cloſe & hollow for ſaving tewel,8 with a vent 
for the paſſage of ſmoke,le(t it taint your liquorzthen 
thac you preter a Copper before a Lead, next thie 


| your Maſh-far be-ever neareſt to your Lead, your 


cooler nearer your Maih-tact, and your Guil- fat 
-  -- - Under 


General] o 


ſeryatio ns in 


th: brew- 
houfe and 
bake-houſe, 
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under your cooler, and adjoyning to them all ſeveral! 
clean tubs to receive your worts and liquors -* then in 
your Bake-kouſe you ſhall have a fait boulting houſe 
with jarge pipes to boult meale in, faire troughes to 
lay leaven in , and ſweet fates teceive your-bran: you 
ſhall have boulters,ſearſes, raunges and meale fives of 
all ſorts both fine and courſe; you ſhal have tair tables 
to-mould on, large ovens to break 1n the ſoales thereot 
rather of one or two intire ſtones then of many bricks 
and the mouth mace narrow , ſquare and cafic to be 
cloſe covered: as for your peeles, cole-rakes,maukins 
and \uch” like, though they be neceflary yet thicy are 
of ſuch gencrall uſe they necd no further relation. And 
thus much tor a fulſaristaction to al the Hmbazus,and 
Houſ-wifes of this Kingdome,touching Brewing, 
Baking and all wharloever cle appertar- 
| net} to'cither of thierr offices, 


. The end of the Engliſh houſe-wife, 
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